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Left: Display of some of the 
sausage products manufac- 
tured by the Nuckolls Pack- 
ing Co. BUFFALO sausage 
machines have contributed 
their share towards building 
and maintaining the wide 
distribution and sales which 
these fine products enjoy. 








Right: The modern plant of 
the Nuckolls Packing Co.., 
Pueblo, Colo., with a quar- 
ter million square feet of 
floor space. A 100°, govern- 
ment inspected plant. 


From a small slaughtering business started over 56 years ago 
by Emmet Nuckolls, has grown the large, up-to-date packing 
house pictured above, employing approximately 500 men and 
women; a 100% Pueblo and Southern Colorado industry. Three 
generations of the Nuckolls family have owned and operated 


the business. Marion Nuckolls, President, is the only woman 


“We are highly pleased with our 
BUFFALO Self-Emptying Silent Cutter.’’ 
says Mr. H. L. MacWilliams, Nuckolls 
General Manager. “It has been giv- 
ing excellent satisfaction.” 


head of a meat packing plant in the United States. Progressive, 
capable management, the latest types of equipment and ma- 
chinery, and the highest standards of quality in all its products, 
have placed The Nuckolls Packing Co. among the leaders 


in its field. 


JOHN E.SMITH’'S SONS CoO. 
50 BROADWAY. BUFFALO. N. Y.. U. S. A. 


CHICAGO OFFICE: 11 Dexter Park Ave., Union Stock Yards, 
Phone Boulevard 9020 


WESTERN OFFICE: 2407 S. Main St., Los Angeles, Calif. 


NEW YORK OFFICE: 360 Troutman St., Brooklyn, N. Y. 
Phone Pulaski 5-4664 





This BUFFALO Grinder was installed 
by The Nuckolls Packing Co. in 1929. 


CANADIAN OFFICE: 189 Church Street, Toronto, Ontario 


BUFFALO 


QUALITY SAUSAGE MAKING EQUIPMENT 
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For Faster and Better Handling 


Packers are handling products for shipment faster 
with Hackney containers. 


They are designed not only for greater strength and 
protection, but they have features and design that 
help to speed up handling. 

The Toggle-tite closure, for instance, is quick and 


sure in action. A pull of the 
handle and the full head is free. 


Hackney 





A push, and it’s locked, positively air-tight. 


The outward-curling head on barrels and drums per- 
mits faster cleaning, filling and emptying. The wide, 
free, seamless or brass brazed chime assures com- 
plete freedom from residue-harboring crevices. 


In every detail of construction, Hackney containers 
are built for greater service, lower ultimate cost in the 
shipment of products for packers. 


SH. = @PRESSED STEEL TANK COMPANY 


208 S. La Salle St., Room 1187, Chicago @ 1365 Vanderbilt Concourse, NewYork @ 673 Roosevelt Bidg., Los Angelese 6635 Greenfield Ave., Milwaukee 


Contacners for Gases, Liquide and Solids 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 

For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S. Dearborn St., Chicago. 
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TRY THIS PLAN: 


Start with, say,5 items, such as 
Pork Luncheon Loaf, Jellied 
Tongue Loaf, Liver Cheese 
Loaf, Jellied Corned Beef Loaf 
(for a low price leader) and 
Head Cheese or Souse. You’ll 
be surprised at the quick results 
you'll get with this line. Then 
every 2 weeks add a new item 
and discard the weakest of the 
original five. In this way you 
always have something new, 
and avoid having too many 
items in the loaf line. 


® 
A DOZEN 
“BEST SELLERS” 


Listed in a folder which we 
will be glad to send you are the 
following: 

1—Pork Luncheon Loaf 
2—Jellied Tongue Loaf 
3—Liver Cheese Loaf 
4.—Salami Cotto Loaf 
5—Head Cheese Loaf 


6—Souse Loaf 

7—Jellied Corned Beef 
Loaf 

8—Blood and Tongue 
Loaf 

9—Macaroni and Cheese 
Loaf 


10—Chicken Loaf 
11—Pickle and Pimiento 
12—Honey Loaf 














LXE © 





Application for Registration of Trade-mark 
Filed in U. S. Patent Office. 
-_— 
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186 2c LOAF YEAR! 


Week ending May 9, 1936 


The item, a pork-luncheon loaf wrapped in caul-fat. The manu- 
facturer, a well-known mid-western packer. The time, March 
(during Lent)! Cooking this same item in a square-loaf mold, then 
stuffing into a “TEE-PAK” Casing with an attractive, printed 
design, resulted in an immediate increase from 300 pieces a 
week to 1,100 pieces a week. 

Another manufacturer has more than doubled his loaf business 
in April, since changing the shape and packaging of his luncheon 
products. ‘TEE-PAK” representatives cooperated in these suc- 
cessful merchandising jobs, and are prepared to tell you how to 
make certain slight changes in the processing which will reduce 
costs and labor, and improve the keeping qualities of the product. 


A Tested Way to Meet Ruinous Cut-Price Competition 


It takes a miracle-man to make profits in second and third grade bologna 
and frankfurters, today. If you choose to follow your old quality standards 
your earnings are bound to slump . .. To take up the slack and maintain 
tonnage, put out a line of attractive De Luxe Square Luncheon Loaves. They 
are easy to make, they sell readily, and bring a good 
price. 1936 is a De Luxe square loaf year. We'll be 
glad to tell you how to make them and how 
to sell them. Just mail the coupon. 











1019 to 1025 West 35th Street 
Chicago, Illinois 










3 prior issues 
yr §6of this periodi- 
cal, the Trade-mark 
was inadvertently 
described as registered 
in the U. S. Patent Office. 
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TRANSPARENT PACKAGE COMPANY 
1019 to 1025 West 35th Street 
Chicago, Illinois 


Please send folder explaining new method of handling and processing De 
Luxe Square Luncheon Loaves. Also, suggestions for merchandising them. 
Without cost or obligation. 


Name of Company 





Attention of_ 



















MEAT LOAVES 


in Casings! 





Product 
New Flavor Appeal 
Better Keeping Quality 
Stuffer Improved Appearance 


Made of Stainless 
Steel with Cast 
Aluminum Base 


PERMANENT 
IDENTIFICATION 





Give your luncheon loaves a distinctive, tailored 
appearance and increase sausage sales! Square 
luncheon loaves in casings offer remarkable stimula- 
tion to sales — are easy and economical to produce — 
increase profits! 

A single, simple operation — processing in the 
Adelmann Luxury Loaf Container—gives your loaves 
a distinguished new appearance that multiplies sales. 
The Adelmann Luxury Loaf Container provides prac- 
ticability, appearance, and low cost. The transpar- ADELMA NN 
ent casing affords visibility, identification, and pro- 
tection. Used in combination, they produce luncheon 





Luxury Loaf Container 


loaves that cannot be confused with ordinary com- For efficient, low-cost production 
petitive products. Pistachio nuts, pickles, pimentos of quality meat loaves and spe- 
and peppers are visible through the casing and add cialties. Cuts shrink, improves 
to the attractiveness of the product. quality. Made in seven sizes. 


ADELMANN—“‘The Kind Your Ham Makers Prefer”’ 


Office and Factory, Port Chester, New York 


CHICAGO OFFICE: 332 South Michigan Avenue 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 
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CHEVROLET TRUCKS 


Selected by Packers for Their Dollar- 
Saving Economy 


Packers who are seeking ways to reduce expenses find 
that big savings result from replacement of old or costly- 
to-operate delivery equipment. Chevrolet ranks first in 
their choice of new trucks and delivery units, for today, 
Chevrolet leads as the most economical of all trucks 





to maintain. 
NEW PERFECTED 
HYDRAULIC BRAKES 





The thrifty Chevrolet Valve-in-Head Engine uses less 
: : - always equalized for quick, unswerv- 
gas and less oil—saving users many dollars of cost, depending upon the number of ing, “straight line” stops 





units used and miles traveled. Chevrolet Perfected Hydraulic Brakes are not only 





the safest of all truck brakes, but theirsequalized action means less wear and less 
adjustment expense. 


There’s extra strength and dependability built into every part and every feature of 
the 1936 Chevrolet trucks. That means longer life and more economies over the 





long period of useful service rendered. Your Chevrolet dealer will be glad to give 


you a demonstration of Chevrolet trucks or delivery units over your own routes— NEW HIGH-COMPRESSION 


a convincing demonstration of power with economy! VALVE-IN-HEAD ENGINE 
with increased horsepower, increased 
CHEVROLET MOTOR COMPANY, DETROIT, MICHIGAN torque, greater economy in gas and oil 


GENERAL MOTORS INSTALLMENT PLAN—MONTHLY PAYMENTS TO SUIT YOUR PURSE 


FOR ECONOMICAL Pcwtvro.rr | TRANSPORTATION 
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EXTRA! KVP REVEALS TRADE SECRETS 


Inquiring Photographer Unearths 
Hitherto Unsuspected Reasons 
Why KVP Papers Please 
So Many Customers 


Parchment, Michigan: Convinced that 
there must be more reasons than appear 
on the surface for the popularity of KVP 
Papers the country over, The Inquiring 
Photographer returned today with a se 
ries of photos showing what KVP em- 
ployees do in their spare time. His report 
GENTLEMEN, BE SEATED! Min- ~ indicates wide interest in dozens of worth- 
pe yl ag age ty ar . : ks while outside activities which make for 
early when Parchment Minstrels / $ ; ate happier homes and contented craftsmen, 
ee a ae % i + & hence better paper and closer attention 
TURN ON TRE SUN: The cun = i ie ~ \ to customers’ desires. The pictures on 
oes Shae te >= a this page reveal only a few of these ac- 
ottin Guiiens eae aunt tivities which make the KVP mill out- 
cares for minor injuries, gives rub- _ standing in its relationship between em- 
downs, hot towels, keeps folks well. . \ 
ployees and management. 





H. W. C. which stands for Home Works Cor- 

poration. These boys of high school age, 

most of them sons of KVP employees, belong 

to a Parchment summer project that has 

achieved national recognition. They mani- 

cure lawns, dig gardens, wash cars, any- MAMMA’S A FAN TOO: Employees and their families watching the KVP city 
thing to keep busy doing something useful. champions hand a drubbing to a team of barn-storming big leaguers. Twilight 
Parchment has no “‘boy problem’ during the ball is popular and KVP teams have copped many a city championship. Basket- 
summer because of organizations like this. ball, horseshoes, tennis and soft ball are among the other organized sports. 


12,000 PEOPLE saw this colorful pageant last July 4th. 
Bleachers and hillsides in Kindleberger Park filled to capacity 


FOOD PROTECTION 2s 
A D E Q KALAMAZOO VEGETABLE PARCHMENT CO. 
PARCHMENT (Kalamazoo County) MICHIGAN 
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THE TREND IS QUALITY PACKAGING 


a oety 








These Packages are wrapped in Plain and Printed 


SYLPHRAP 


(Reg. U. S. Pat. Off.) 


" Quality’ s Best Attice 


for its protective qualities, and to intensify and brighten the colors of 
your packages. @ The trend in quality packaging gives you the 
opportunity to make increased sales at larger profits. @ We will 
be glad to give you the names of our quality printers. 


SYLVANIA INDUSTRIAL CORPORATION 


SYLPHRAP DIVISION 
122 EAST 42nd STREET NEW YORK CITY 
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Mone packers EVERY MONTH DISCOVER 
THE ECONOMY OF automatically paroduced 


PURE BRINE 


IX THE progressive strides taken by the modern packing 
industry, meat packers—and packers of all food prod- 
ucts—are discovering the many advantages of the Lixate 
Process for Making Brine. 


The Lixate Process is an entirely automatic method of pro- 
ducing clear, pure brine from economical grades of rock salt. 
Lixate brine can be piped to any part of your plant,so that 
manual labor can be eliminated at every step from the stor- 
age of salt to the delivery of brine to any required point. 


In every one of its successful installations, the Lixate Process 


INTERNATIONAL SALT CO., 


g 
} 


One of many successful in- 
stallations of the Lixate 
Process is at the plant of 
Rochester Packing Co., 
Rochester, N. Y. Pure 
Lixate Brine is produced 
automatically for use in 
pickling processes. 


has never failed to produce three-way economy — in the 
cost of handling salt, the production of brine and handling 
the brine after production. The Lixate Process dissolves 
the rock salt and filters the brine, insuring the uniform 
saturation so necessary to successful food curing and packing. 


International sales engineers will be glad to consult with 
you about your brine production problems. Absolutely no 


_ cost or obligation is involved. Write today for the Lixate 


book, complete with further information about the Lixate 
Process and illustrations of many successful installations. 


INC. 


GENERAL OFFICES—SCRANTON, PA., and NEW YORK CITY 
SALES OFFICES: Buffalo, N. Y. * Philadelphia, Pa. * Boston, Mass. * Baltimore, Md. © Pittsburgh, Pa. * Newark, N. J. 
New York, N. Y. « Richmond, Va. * Atlanta, Ga. * New Orleans, La. * Cincinnati, Obio * St. Louis, Mo. REFINERIES: 
Watkins Glen, N. Y. + Ludlowville, N. Y. * Avery Island, La. MINES: Retsof, N. Y. * Detroit, Mich. * Avery Island, La. 
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DON'T SQUINT 
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at your thermometers 


Read them now with both eyes 
open—more easily, more accu- 
rately, at greater distances with 




























NEW TAYLOR 
“BINOC” TUBING 


“PEMARKABLE!” “Wonderful!” 
“A really big development!” ‘“The 
greatest advance of its type in thermom- 
eter history.” 
Unusual praise indeed. But it is praise 
of an unusual product. 
With “Binoc”’ Tubing, Taylor makes 
previousindustrialthermometers obsolete. 
“Binoc” Tubing ends squinting with 
one eye. It does away with “approxi- 
mately accurate” readings. It gives ther- 
mometers that can be read with both eyes 
open. It gives Binocular Vision. ~ 

It supplies a thermometer with 
DOUBLE the angle of vision—with two . 
to five times the visibility of previous 
thermometers. And does it without sacri- 
ficing high magnification. 

It eliminates bore reflection, which has 
been one of the greatest handicaps in 
making accurate readings on any ther- 
mometer up to now. 

All of these amazing advan- 
tages result from correct appli- 
cation of the principles of light 
reflection. A triple lens con- 
struction assures the wider angle 
of vision, greater concentration 
of light, and the necessary light 
reflectiononthemercury column. 
In other words, it gives a ther- 
mometer that is many times 
easier to read. 

Prove for yourself the things 
we have said in this advertise- 
ment. A Taylor Representative 
will let you make a test with 
your own eyes so, that you can 
bethe judge. If you want adem- 
onstration quickly, write at 
once to Taylor Instrument 
Companies, Rochester, N.Y., or 


INDUSTRIAL THERMOMETERS 


Toronto, Canada. Manufactur- THIS IS A PICTURE of ‘ ee 99 . 
ers in Great Britain—Short. & ‘test Tevlor Industria with “BINOC” Tubing 
Mason, Ltd., London, England. Taylor “BINOC” Tubing. (Patented) 
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Name Any Dry Sausage 











Highest Quality 
Always Uniform 


Circle E products are 
built up to a stand- 
ard, not down to a 
price. Yet the price 
is in line and the 
standard of quality 
is rigidly maintained. 
Send today for infor- 
mation regarding our 
profitable plan and 
such other informa- 
tion as you desire. 
We'll reply promptly. 

















Product —You will find 


that Circle E 
MAKES IT! 


Think what it means to carry a really complete Dry 
Sausage line. No matter what your dealer wants, you 
can deliver. Also, by stocking the dealer with a full 


line, he makes more sales and you get more business. 


And think what it means to be able to buy the complete 
line from a single, long established house, noted for the 
quality and uniformity of its product. All records and 
dealings are simplified; while time devoted to buying is 
reduced to a minimum, responsibility is centered, and 


shipments are economical. 


This is the day of simplified methods and reduced costs. 
Look into the Circle E plan. 


¥ 


Business-building products 
with a good profit-margin 


Handle the Circle E line and you sell products that will repeat 
because of sheer goodness. You make a good profit, too. Circle E 
solicits no business from the retail trade. You have the field to your- 
self. Write today for full details. 


Circle E Provision Company 
UNION STOCK YARDS - - CHICAGO, ILLINOIS 
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Were Porx Packers U/njustly 


Small Packers Tell the True Story 
of Processing Taxes to Congress 


Neazty ONE HUNDRED OF THE SMALL PACKERS from all 
parts of the country descended on Washington this week to 
protest against enactment of certain features of the tax bill 
now before Congress — particularly that known as the 
“windfall tax” or (an even more offensive and unjust term) 
the tax on “unjust enrichment.” 


Small pork packers told the Senate finance committee in 
no uncertain terms that such a tax would put them out of 
business, and leave the industry in the hands of a few. 


The bill as passed by the House provides an 80 per cent 
tax on that portion of a packer’s net income from unpaid or 
refunded hog processing taxes, which the packer was sup- 
posedly able to shift to others. Packers testifying stated 
that such tax was not passed on by the packers, that they are 
rightfully entitled to the money, and that if it is taken away 
from them many will be forced into bankruptcy. 


The only alternative to bankruptcy is another appeal to 
the courts and another era of litigation. This did not appear 
in the testimony, but every packer knows it is his only hope 
for salvation. 


Story of the Small Packer 


The case for the small packer was presented by president 
Wm. Whitfield Woods of the Institute of American Meat 
Packers, and he was followed by a number of small packer 
witnesses. 


Mr. Woods’ presentation was so clear and fair and force- 
ful that it evidently gave the distinguished senators on the 
committee a picture they had never had before. That it im- 


Enriched? 


pressed them was manifest. The same 
picture was presented by the hundred vis- 
iting packers individually to their senators 
and congressmen during their stay in 
Washington. 


Might Result in Disaster 


Mr. Woods’ statement in full, with its 
dramatized statistics and pictures, was not 
available to THE NATIONAL PROVISIONER 
at the time of going to press. 


“Scores of small packing plants would 
be forced to close their doors and put 
thousands of their workers out of employ- 
ment if Congress enacts the so-called tax 
on ‘unjust enrichment’ proposed in the 
new tax bill,” said Mr. Woods, in his state- 
ment to the Senate Finance Committee. 
If the windfall tax is enacted “there is 
only one place to which many small pack- 
ers can resort — that is, the bankruptcy 
court,” Mr. Woods declared. 


May Damage Whole Industry 


Mr. Woods said that the meat packing 
industry, “the output of which is more 
valuable than that of any other American 
manufacturing business,” faces in the pro- 
posed tax measure a situation that will do 
inestimable damage to the industry as a 
whole and prove fatal to a great many in- 
dividual businesses. 


“Small packers by the scores probably 









by hundreds, were headed straight 
for bankruptcy and were approaching 
ruin when they were reprieved by relief 
from any more processing taxes and 
by permission to retain a minor frac- 
tion of the funds which had been de- 
manded since the processing tax went 
into effect. 


This result, Mr. Woods said, of vari- 
ous factors including the AAA program 
and the disastrous drought of 1934, 
forced prices up in the face of a vastly 
diminished consumer buying power. In 
addition, Mr. Woods pointed out, this 
reduction of supplies has deprived the 
packing industry of the major portion 
of its hitherto profitable export busi- 
ness. Further, he contended, the scarc- 
ity of supplies and resulting high prices 
have alienated a great many of the 
retailer’s customers. 


“With the relief afforded by invalida- 
tion of the taxes, such packers were 
able to pay off some of their indebt- 
edness, put their businesses wholly or 
partly in order, and continue their 
operations. 


Eighty Per Cent Faced Ruin 


“More than a year ago the situation 
resulting from the processing tax pro- 
gram was so acute that one of the 
smaller packers predicted to me that if 
the processing tax should be sustained 
80 per cent of all packers would go out 
of business. 


“The pork packer has been going 
through a five-year period of severe 
trial and business damage. The entire 
industry showed a loss in 1931 and 
1932. In 1933 and 1934 probably more 
than one-half the companies lost 
money. In 1935 only a minor fraction 
made a profit, and in most cases even 
this profit was a transient one, consti- 
tuted of inventory appreciation. The 
smaller ones did not profit significantly 
from such appreciation, since they had 
little or no paper profits with which to 
offset their staggering current operat- 
ing losses. In some cases actual bank- 
ruptcy occurred.” 


Tax on Surplus Hurts Small 
Business 

Turning to the proposal to tax un- 
distributed surplus Mr. Woods stated: 

“The proposed tax on undistributed 
earnings would tend in any industry to 
prevent the small business from grow- 
ing larger, and would make it difficult 
for the little company to achieve the 
financial margin already enjoyed by its 
competitor. 


“This tendency is emphatically the 
case in the packing industry, because 
the lack of inventory profits on the 
part of the small operator has made his 
balance sheet less favorable relatively 
than the balance sheet of his larger 
competitor. Therefore, the oppressive 
effect of the proposed law on small 
business would be increased in this 
particular group. 

“Even this, however, is not the whole 
of the specially-damaging effect which 
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such a law would wreak on the small 
companies in the meat industry. The 
volume of hogs and pork now available 
to competitors is about two-thirds of 
the ordinary average. In effect these 
businesses on the average have been 
shrunk to two-thirds of their former 
size.” 


Gives Big Packers an Advantage 


“This bill would make it difficult to 
build up a little business into a big 
one. It would in many cases give to 
the large corporation a competitive ad- 
vantage in the cost of financing which 
might make it impossible for the 
smaller corporation to do _ business. 
This may not be as emphatically the 
case in other industries as it is in the 
packing industry. 

“A packing company with only a 
moderate surplus could be injured as- 
toundingly. In handling perishables in 
an industry with seasonal supplies, and 
with no control of the quantity of raw 
materials shipped to it, prices of the 
raw material and of the products both 
fluctuate rather widely. At least, that 
is the case in the packing industry. 

“It might well be that a packer at 
some time would find all his free money 
and maximum borrowings necessarily 


invested in inventory. The tonnage of 
his inventory might be no greater, but 
the value might be much larger because 
of the rise in prices. 


Victim of the Tax Collector 


“When the tax collector came along 
that packer would find himself with a 
book or paper profit, but without an 
expendable profit. The only way the 
packer would pay the tax would be to 
sell off enough inventory to do so. In 
that case he would not have the money 
to refinance his inventory, and obvi- 
ously would be compelled to reduce the 
size of his business. His forced mar- 
ketings would lower the market for the 
rest of his stock and for the whole of 
the industry, and his smaller volume 
because of his fixed expenses would 
increase his unit costs. 


“The proposed tax would substitute 
an inflexible policy for judgment of 
management. 


“No matter what the situation in an 
industry, there is no way under this 
measure in which a corporate business 
having a net income of $40,000 or over 
can retain nearly all of its earnings in 
the business. The most that can be 
retained is 57% per cent. The govern- 
ment would tax the rest.” 


TESTIMONY OF Smaller PACKERS 


ACKERS who were listed to testify 

following Mr. Woods included the 
following: T. G. Strange, The Provision 
Co., Columbus, Ga.; Jos. T. Kurdle, 
Wm. Schluderberg-T. J. Kurdle Co., 
Baltimore, Md.; C. F. Welhener, H. 
Burkhardt Co., Dayton, O.; T. W. 
Taliaferro, Hammond- Standish Co., 
Detroit, Mich.; V. D. Skipworth, A. 
Gobel, Inc., New York City; Paul Trier, 
Perry Packing Co., Perry, Ia.; J. N. 
Seully, Jacob Dold Packing Co., Buf- 
falo, N. Y.; F. E. Wernke, Louisville 
Provision Co., Louisville, Ky.; H. W. 
Jameson, David Davies Co., Columbus, 
O.; Howard McCall, J. H. Allison Co., 
Chattanooga, Tenn.; C. G. Newcomb, 
Lake Erie Provision Co., Cleveland, O.; 
Geo. A. Lincoln, Standard Packing Co., 
Los Angeles, Calif.; F. A. Hunter, 
Hunter Packing Co., East St. Louis, 
Ill.; Geo. A. Schmidt, Stahl-Meyer, 
Inc., New York City; G. L. Childress, 
Houston Packing Co., Houston, Tex.; 
G. W. Birrell, Chr. Kunzler, Inc., Lan- 
caster, Pa.; R. F. Tildesley, Luer Pack- 
ing Co., Los Angeles, Calif. 


A few of the statements are reviewed 
here for the benefit of packers who 
could not attend. 


Cailfornia Packers Speak 


George H. Lincoln, secretary of the 


Standard Packing Co., Los Angeles, 
Calif., appeared in behalf of the fol- 
lowing individual meat packers of 
Southern California: Luer Packing 
Co., Pacific Land & Cattle Co., Sterling 
Meat Co., Union Packing Co., New- 
market Co., Kern Valley Packing Co., 


Cornelius Bros., Ltd., Coast Packing 
Co., Bakersfield Packing Co. and Stand- 
ard Packing Co. 

“The position of the independent 
meat packers of Southern California 
with reference to the processing taxes 
and the so titled ‘windfall tax’ has 
been very ably covered by Mr. Woods, 
and as well by the several gentlemen 
who have preceded me,” said Mr. 
Lincoln. “I do, however, genuinely ap- 
preciate the opportunity afforded to 
briefly outline our position. 

“When the NRA became a law it was 
accepted 100 per cent; wages were in- 
creased in accordance therewith and 
working hours reduced. Upon the 
declaration of the Supreme Court that 
the NRA was unconstitutional the inde- 
pendent meat packers of Southern Cali- 
fornia, in the main, continued to carry 
out and to live up to its precepts. 


Went Along With AAA 


“At the inception of the AAA we 
accepted its terms without a question. 
We paid our floor stock taxes and our 
processing taxes month by month, from 
November, 1938, until approximately 
March, 1935, when at that time it be 
came startlingly apparent that the bur- 
den of the processing taxes was leading 
us rapidly towards bankruptcy. 

“It was then—and only then—that 
injunctive relief was sought. The 
result of this very necessary action is 
written in the records of the Supreme 
Court of the United States, and it is 
well known. 


“Through this action the independ- 


The National Provisioner 





of 
but 
use 


ong 
ha 


the 
e to 

In 
ney 
bvi- 

the 
nar- 
' the 
e of 
‘ume 
ould 


itute 
t of 


n an 
this 
iness 
over 
gs in 
n be 
vern- 


ent meat packers of Southern Califor- 
nia were the recipients of certain im- 
pounded funds which they consider 
belong entirely to them, and their con- 
tention is supported by the decision of 
the Supreme Court. It is now proposed 
to take most of this money away in 
the form of new taxation; namely, the 
so-called ‘windfall tax.’ 


Nobody Got a “Windfall” 


“We have been severely penalized by 
the AAA, and that penalty is still effec- 
tive. We contend that no ‘windfall’ 
was received by any of the independent 
meat packers of Southern California, 
and that impounded moneys returned to 
us were in a large measure simply a 
recompense, if you please, for losses 
previously incurred. It would take 
altogether too long to substantiate in 
detail that statement, but nevertheless, 
it is true, and there is one thought each 
firm I am representing wishes to leave 
with you at this time. 

“We do not feel that it is right or 
proper to tell the lawmakers of our 
country what laws to pass and what 
laws not to pass. But we do feel that 
it is our duty to demand of those who 
represent us to have the courage and 


“determination to uphold and defend the 


Constitution of the United States at all 
times. 


“Speaking entirely for ourselves, we 
realize the government must necessa- 
rily raise large funds to carry out 
needed programs, and further realize 
that individuals and businesses alike 
must face further taxation. We are 
sure that if such taxation is equitable 
and just, and in accordance with the 
Constitution, very little opposition will 
be encountered.” 


Packer Asks for Justice 


T. W. Taliaferro, president, Ham- 
mond Standish & Co., Detroit, Mich., 
said: 

“I appear before you, not as a suppli- 
ant for a favor, but to ask for justice, 
and on behalf of our stockholders and 
500 and more faithful employees, some 
of whom are the third generation who 
have married and reared their families 
while in the employ of this concern, 
which started in 1858 and is still oper- 
ating under its original flag. 


“We are the only pork packing com- 
pany in Michigan which has survived 
the many changes the packing business 
has undergone in its evolution from 
the local butcher without refrigeration, 
except for ice in a limited way, to one 
of the greatest and most efficient busi- 
hesses, operated on the smallest profit 
per pound of perishable product in the 
whole world. Its continued existence 
lies with you gentlemen of the Con- 
gress. 

“This company is the victim of the 
enforcement of the AAA program pri- 
marily because when the government 
determined to kill off the pigs and 
pregnant sows the prices to be paid 
were so arranged that no preference 

(Continued on page 19.) 
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Packers Mosuize for Sel f-Preservation 


acters packers from all sections of the country were in Washington this 
week to tell Congress what their situation would be if the mis-called “unjust 
enrichment” or “windfall” tax was levied on them—in other words, if money 
rightfully belonging to them under the Supreme Court’s AAA decision were 
taken away from them by the proposed tax law. 


Among packers participating in this mobilization were: 


EAST. 


Cc. G. KRIEL CO., Baltimore, Md., 
G. Kriel. 

KNAUSS BROS., 
Louis E. Knauss. 

JOHN A. GEBELEIN, INC., Baltimore, Md., 
John A. Gebelein. 

HYGRADE FOOD PRODUCTS CORP., New 
York, N. Y., Harold J. Gallagher. 

ADOLF GOBEL, INC., Brooklyn, N. Y., V. 
D. Skipworth and Scott McLanahan. 

ALBERT F. GOETZE, INC., Baltimore, Md., 
Albert F. Goetze and Harry R. Parkhurst. 

JOHN J. FELIN & CO., INC., Philadelplia, 
W. E. Felin. 

ALBANY PACKING CO., 
Y., W. C. Codling. 

N. AUTH PROVISION CO., Washington, D 
C., Elliott Balestier, jr. 

LOUIS BURK, INC., Philadelphia, Pa., B. 
C. Dickinson. 

CHESTER PKG. & PROV. CO., Chester, Pa., 
W. F. Medford. 


Andrew 


INC., Poughkeepsie, N. Y., 


INC., Albany, N. 


Cc. A. DURR PACKING CO., Utica, N. Y., 
John F. Nash and D. M. Sweet. 


JACOB DOLD PACKING CO., Buffalo, N. Y., 
J. M. Scully. 

DANAHY PACKING CO., 
Arthur M. Danahy. 

WM. SCHLUDERBERG-T. J. KURDLE CO., 
Baltimore, Md., W. F. Schluderberg, Jos. T. 
Kurdle and J. H. Richardson. 

‘ eames INC., Jamaica, N. Y., Henry Mer- 
el. 


Buffalo, N. Y., 


SCHAFFNER BROS. CO., Erie, Pa., Milton 
Schaffner. 

CHAS. MILLER & CO., North Bergen, N. J., 
August Miller. 

SCALA PKG. CO., a Y. 
James M. Scala. 

PUNXSUTAWNEY BEEF & PROV. CO., 
Punxsutawney, Pa., Chas. C. Hoy: 

ROCHESTER PACKING CO., Rochester, N. 
Y., F. M. Tobin and G. F. Pfuiffin. 

ULMER PACKING ©CO., Pottsville, Pa., 
Julian F. Ulmer. 

TAYLOR PACKING CO., Pleasantville, N. J., 
James Burt. 

TRUNZ PORK STORES, INC., Brooklyn, N. 
Y., Max Trunz. 

F. G. VOGT & SONS, INC., Philadelptia, 
Pa., Frederick A. Vogt and H. B. Powell. 

WEILAND PACKING CO., Phoenixville, Pa., 
Frank B. Weiland. 

BRIGHTON DRESSED MEAT CO., Boston, 
Mass., James E. McMahan 

FRIED & REINEMAN PKG. CO., Pittsburgh, 
Pa., Walter E. Reineman. 

CH. KUNZLER CO., Lancaster, Pa., G. Wm. 
Birrell and Ch. Kunzler. 

STAHL-MEYER, INC., New York, N. Y., 
Geo. A. Schmidt. 


MIDWEST. 

HUGHES PROVISION CO., Cleveland, O., J. 
L. Bishop. 

IDEAL PACKING CO., Cincinnati, O., A. 
W. Goering. 

LOHREY PACKING CO., 
George R. Lohrey. 

HAMMOND-STANDISH CO., Detroit, Mich., 
T. W. Taliaferro. 

LAKE ERIE PROVISION CO., Cleveland, O., 
Chester G. Newcomb. 

KEARNS PACKING CO., Mansfield, O., W. 
A. Kearns. 


7 KAHN’S SONS CO., Cincinnati, L. W. 
ahn. 


INC., Utica, 


Cincinnati, O., 


FALTER PACKING CO., Columbus, O., John 
Falter. 


nn DAVIES, Columbus, O., H. W. Jame- 
so 

‘COLUMBUS PACKING CO., Columbus, O., 
E. A. Schenck 

H. BURKHARDT PACKING CO., Dayton, O., 
C. F. Welhener. 


BRAUN BROS., Troy, O., Chas. E. Rasor. 


J. & F. SCHROTH PKG. CO., Cincinnati, O., 
Elmore M. Schrotk. 

H. H. MEYER PACKING CO., Cincinnati, 
O., H. H. Meyer. 

C. W. MILLER CO., Newark, O., Harry G. 
Miller. 

OHIO PROVISION CO., Cleveland, O., E. L. 
Schneider. 


G. M. PEET PACKING CO., Chesaning, 
Mich., H. D. Peet. 
SANDUSKY PACKING CO., Sandusky, 0O., 


“~ Manaugh. 

J. FRED olor PKG. CO., Columbus, 
O., Geo. L. Schmid 

STEINER PKG. "Ox. Youngstown, O., M. 
Steiner. 

CHAS. SUCHER PKG. CO., 
Louis A. Sucher. 

THEURER-NORTON PROV. CO., Cleveland, 
O., W. B. Smith. 

DUQUOIN PKG. CO., DuQuoin, Ill., W. W. 
Naumer and Lyle D. Flavell. 

ILLINOIS MEAT CO., Chicago, A. W. Brick- 
man. 

FUHRMAN & FORSTER CO., Chicago, Law- 
rence Forster. 

RELIABLE PACKING CO., Chicago, Felix 
Gehrmann. 

BAUM-PHILLIPS, Danville, Ill., 

BELZ PROVISION CO., St. 
Henry Belz. 

STEIDL BROS., Paris, Ill., Donald Steidl. 

ST. LOUIS LOCAL MEAT PACKERS ASSN., 
St. Louis, Mo., A Versen. 

ANTON STOLLE & SONS, Richmond, Ind., 
Anton Stolle. 

Lom BROS. PKG. AND = co., Alton, 
Ill. . J. Luer and O. S. Catt. 

c pat... & BROS., 
Ind., Geo. Hilgemeier, jr. 

HEIL PACKING CO., St. Louis, Mo., Geo. 
L. Heil, jr. 


MILNER PROVISION CO., Frankfort, Ind., 
W. E. Milner. 


Dayton, O., 


Cc. M. Baum. 
Louis, Mo., 


Indianapolis, 


HUNTER PACKING CO., E. St. Louis, IIl., 
Frank A. Hunter. 
KREY PKG. CO., St. Louis, Mo., Fred Krey. 


PERRY PACKING CO., Perry, Ia., Paul W. 
Trier. 


LACLEDE PACKING CO., St. Louis, Mo., 
F. G. Haeussermann. 
SIELOFF PACKING CO., St. Louis, Mo., 


Emil Sieloff. 
SOUTH. 

Cc. F. VISSMAN & CO., Louisville, Ky., R. 
E. Vissman. 

HENRY FISCHER PKG. CO., Louisville, Ky., 
Henry Fischer. 

EMMART PACKING CO., Louisville, Ky., G. 
W. Cook. 


ECKERT PACKING CO., Henderson, Ky., H. 
H. Farmer. 

aes PROVISION CO., Louisville, 

, F. E. Wernke. 

7 H. ALLISON & CO., Chattanooga, Tenn., 
Howard W. McCall. 

FLORENCE PACKING CO., Florence, Ala., 
= ckworth. 

THE PROVISION CO., Columbus, Ga., T. G. 
Strange. 

REYNOLDS 


PACKING CO., Union City, 
Tenn., W. 


G. Reynolds. 


SOUTHWEST. 


BANFIELD BROS. PACKING CO., Tulsa, 
Okla., R. C. Banfield. 


HOUSTON PACKING CO., Houston, Tex., G. 
L. Childress. 


KEEFE-LE STOURGEON ©CO., 
City, Kans., S. F. Spencer. 


PACIFIC COAST. 
LUER PACKING CO., Los Angeles, Calif., 
R. F. Tyldesley. 


STANDARD PACKING CO., Los Angeles, 
Geo. H. Lincoln. 


Arkansas 
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Fewer Zruck 
eA ccidents IN 1936 


@ Situation Requires More 


Careful Selection, Training 


and Supervision of Drivers 


By ARTHUR C. BUTLER 


Manager, Motor Truck Department, National 
Automobile Manufacturers’ Association. 


AKING truck drivers “safety con- 

scious”—and keeping them so— 
is a year-round job for the meat packer 
or his truck fleet manager. It is one 
place where money losses, as well as 
still more serious losses, can be 
brought to a minimum by constant care 
and supervision. 


One meat packer whose 1935 truck 
accident record was very unfavorable 
decided that a new leaf must be turned 
over by his drivers. 


He set as his goal a million truck 
miles without an accident. Careful 
plans were made. Plant and branch 
house fleets were surveyed, drivers in- 
structed and a policy of penalties and 
rewards adopted. 


Lining Up the Drivers 


Realizing that the human element is 
the greatest potential accident hazard, 
particular care was taken to make the 
truck drivers “accident prevention con- 
scious” and to impress on them the 
necessity for careful driving. 

Early in 1936 this packer’s trucks 
were involved in two bad accidents. In 
both cases the drivers were clearly at 
fault. Neither accident would have 


WATCH THE BLIND SPOTS. 


occurred had the driver exercised the 
degree of care that should be used by 
anyone entrusted with the safety of 
expensive equipment and product. 

It was necessary to start all over 
again on the aim of “a million truck 
miles without an accident.” 

A careful check was made of the 
drivers as to their temperament and 
physical condition. Men believed to be 
dependable were chosen, and a day-to- 
day safety reminder adopted. 

The fleet is now on the way to its 
million-mile goal. 


300 Per Cent Dividend on Safety 


Other packers have been more fortu- 
nate in cashing in on their safety in- 
vestments. In this connection, one 
large fleet owner recently said: 

“Cost of repairing damage to our 
vehicles as the result of accidents 
showed a drop of more than 40 per 
cent, and amount paid to others for 
property damage against which we 
were not insured was reduced more 
than 65 per cent. Annual insurance 
and accident costs were reduced 40 per 
cent. 


“Allowing liberally for cost of our 


Children darting from behind parked vehicles and blind spots on 
streets and highways are a hazard to safe driving. 


safety activities, yearly dividends on 
our safety investment is now more 
than 300 per cent. In other words, for 
every dollar we spend we receive back 
four dollars.” 

That accident insurance costs were 
reduced 40 per cent is evidence of the 
serious injuries and possible fatalities 
that were averted by this fleet oper- 
ator’s attention to a pressing prob- 
lem. That some packers are able to 
operate their truck fleets with favor- 
able accident records, while others in 
the same territory and exposed to the 
same hazards have numerous costly 
accidents, can only be explained by the 
effectiveness of the efforts made in 
each case to choose, train and super- 
vise the truck-driving personnel. 


Conditions Dictate Training 
Methods 


It is difficult to lay down other than 
general principles for instilling safety 
responsibility in drivers. No blanket 
program can be devised to fit all situ- 
ations. Type of service, location, size 
of fleet, and countless other considera- 
tions make it practically impossible to 
set up one, or even several, standard 
programs. 

There are other fundamentals which 
should constitute the ground work for 
a better fleet safety record. Applicants 
for positions should be examined thor- 
oughly for optical and other physical 
defects and given rigid written tests on 
traffic laws, as well as actual road try- 
outs with qualified representatives. 

If an applicant comes to a company 
as an experienced chauffeur, his past 
accident record with trucks of his 


THIS HAZARD INCREASES IN SUMMER. 


Youngsters absorbed in their play forget traffic dan 

gers. With the vacation season approaching, now is 

an opportune time for the packer fleet manager fo 
“bear down” on the child hazard. 


The National Provisioner 
































BICYCLE A 
CHALLENGE 











TO SAFETY. 


















































Driver should 
be alert for the 
unexpected 
when ap- 
proaching or 
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ists, give ample 
warning of his 
presence and 
have his car 














under complete 
control. 















ids on 

more 
ds, for 
e back 


3 were 
of the 
talities 
 oper- 
 -prob- 
able to 
favor- 
hers in 
to the 
costly 
by the 
ade in 
, Super- 
l. 


ing 


crc dan- 
i, now is 
imager to 








former employers should be checked to 
determine the driver’s susceptibility to 
accidents. 


Can’t Cure Proneness to Accidents 


The accident-prone driver generally 
proves costly. The National Research 
Council Committee on Psychology on 
the highway reported from a recent 
survey that corrective measures di- 
rected toward improved effectiveness 
in driving have, with few exceptions, 
generally proved ineffective in dealing 
with the markedly accident - prone 
driver. 


Following the employment of a 
driver the ever-present problem is to 
devise methods to keep alive safety 
consciousness. In this respect success- 
ful safety activities in a packer fleet 
put the supervisor of such a fleet on a 
par with a first-class football coach. 


From the standpoint of material at 
hand and teaching fundamentals of the 
game, the late Knute Rockne was on 
a par with hundreds of mediocre 
coaches. His success was due to his 
ability to pull psychological stunts that 
kept his charges at a victory fever. 
He knew his players and “worked on 
them” individually. The same thing is 
required of a good fleet supervisor if 
he is to maintain his charges at a 
safety fever. 


Applying Psychology to Drivers 


Various bonus systems for good per- 
formance have proved their worth in 
cutting down accidents, as have also 
penalties and fines for poor safety rec- 
ords. Pep talks and similar activities 
are also numbered among ways of elim- 
inating driver failure. 


These instruments, with instruction 
of drivers, may be regarded as more 
or less of a mechanical nature. They 
play an important part in reaching the 
group. Such activities should be sup- 
Plemented by daily application of psy- 
chology on the driver. Some driver 
literature, with instructions on how to 
drive, has been wasted because, in 
Many cases, it was distributed among 
experienced chauffeurs who know their 
business. The idea is to register with 
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them the results of carelessness and 
discourtesy. 


The fieet supervisor is the best judge 
of how this can be accomplished. It is 
an education in itself to know how 
some of the fleet supervisors are con- 
stantly hammering at safety. 


A Safety Idea Each Day 


One fleet operator has a large black- 
board in a conspicuous place in the 
company’s garage and each morning a 
brief reminder to the drivers is written 
on this board. 


For instance, on a stormy day the 
board would read: “The roads are icy 
today, be doubly careful.” Another day 
it read: “Keep alert! Brakes are no 
good if you don’t see in time to use 
them,” or, “We treat our customers 
with courtesy. Every one is a pros- 
pective customer. Remember that 
when you are driving among pedes- 
trians and motorists.” 


Drivers of another company, when 
they hop into the cabs of their trucks 
each morning, are greeted with a 
mimeographed slip of paper on the 
wheel. The following is typical of 


these messages: “You remember 
Johnnie -—————? Johnnie mixed 
driving with drinking on Tuesday and 
crashed into a traffic stanchion. Some 
one might have been killed. Luckily, 
however, no one was even injured. 
Johnnie doesn’t work here any more.” 


Proof of Results 


One prominent head of a for-hire 
trucking concern told his drivers that 
he would check on them while on the 
highways at times when it met his con- 
venience. On one of these occasions 
recently the executive followed up a 
driver who “beat a red light” at an 
intersection. Beyond the intersection, 
he had the driver pull over to the side 
of the road and told him to report for 
his pay that night—that he “must be 
tired and better take a week off with- 
out pay.” The results from these con- 
stant efforts to make drivers safety 
conscious are evidence of their worth. 


The supervisor of the “blackboard 
plan” reports that his company’s acci- 
dents were reduced 70 per cent in 12 
months. The daily message placed on 
the wheel of the truck for the driver 
was given most of the credit for re- 
ducing the company’s accidents, 62 per 
cent in a period of 18 months. 


There must be something to it— 
when it serves to save life and limb 
as well as money—when it inspires 
other fleet operators to give similar 
tactics a year’s trial during 1936. 


EDITOR’S NOTE.—Photographs illustrating 
this article were taken in Portland, Ore., and 
were used there by the International Harvester 
Co. to illustrate a safe-driving poster for dis- 
play in garages and other places where truck 
drivers congregate. International Harvester 
Co. has worked actively for many years to 
promote safety on the highways. Its booklet 
“I Drive Safely” has been given wide dis- 
tribution by fleet owners. 


Keeping to right on a hill keeps 
trucks out of the ditch. 











LONG BODY ON SHORT WHEELBASE. 


Here is another adaptation of the “cab forward” idea—a 2- to 3-ton Studebaker 
with a 16-ft. van body on a wheelbase of only 157 in. This design can be used 
to advantage where traffic is heavy, space before loading docks limited and to 
meet heavy load conditions and comply with state laws regarding truck sizes. 
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HEAVY-DUTY 


STAMINA 


IN A HALF-TON TRUCK 


@ In the Half-Ton International Model 
C-1 are incorporated many of the fea- 
tures of truck design that provide the 
stamina for which the big heavy-duty 
Internationals have long been famous. 


The all-truck construction of this de- 
pendable truck provides not only un- 
equaled economy but handling ease and 
speed - with- safety that any driver will 
appreciate. 


Here is the 125-inch International Model C-1 with beautiful 
streamlined panel body. Other bodies available are the pick-up 
(shown below), the canopy-top express, and station-wagon. 


Your first glance at the C-1 will regis- 
ter beauty, but remember that under those good 
looks are rugged stamina in every working part, 
and power to spare. 

Put it up to this half-ton truck and you will 
do your hauling job with new efficiency—and a 
new economy that will be a source of profit to 
you year after year. 


The Model C-1 comes in two wheelbase lengths 


—113 inches and 125 inches—making a great — 


variety of body adaptations possible. The longer 
size is a special International feature in a half- 
ton truck. 


The International 

Model C-1 Pick-Up Truck 
shown above is a mighty handy 
general-purpose truck. 


Some other features that account for the great 
popularity of this Half-Ton International are; 
handsome V-type radiator with satin-finish grill 
and chromium trim; valanced fenders; full-length 
running boards; airplane-type instrument panel. 


The 6-cylinder engine develops maximum 
brake h. p. of 78.5—real heavy-duty power ina 
half-ton truck. Phone any branch or dealer for 
a demonstration. Other International sizes up to 
powerful Six-Wheelers. 


INTERNATIONAL HARVESTER COMPANY 


(INCORPORATED) 


606 So. Michigan Ave. Chicago, Illinois 


International Truck prices start at 


"400 


f.o.b. factory 
for the 113-inch wheelbase Model C-1 chassis 


lh /\ 


QUT AONE 
VA 


sa lel Ele € 


The National Provisioner 











Treat 
are: 


ngth 
anel. 
mum 

ina 
r for 
up to 


»ANY 

















SMALL PACKERS TELL STORY 


(Continued from page 15.) 


sections where surplus existed, but 
Chicago was made the dividing line. 
Those East were bought at Chicago 
prices and West of that point at some- 
what lower prices, whereas, the prices 
in the West, where surplus existed 
should have been made higher, and 
prices East, where no surplus existed, 
should have been made lower, so as to 
discourage marketing, and_ thereby 
maintain the normal and in some sec- 
tions subnormal supply. 


How AAA Program Worked 


“This unwise price arrangement was 
largely responsible for our present 
predicament, and only remotely to the 
drought—as Michigan, Indiana and 
Ohio, from which states we normally 
draw our livestock, were not materially 
affected by dry weather in 1934. 


“When our local supply was reduced 
arbitrarily and unreasonably, we were 
forced to go West for our supplies, 
making it necessary to pay higher 
freight rates per pound on livestock 
than Western packers paid on dressed 
meats shipped to Detroit. Besides 
standing the extra shrink on the live 
animal, we stood the extra freight on 
the shrink in dressing. 

“These items added to our normal 
expense more than $1.50 per hog. That, 
combined with the greatly reduced 
volume, leaving our plant and other 
facilities idle and thereby adding so 
greatly to our expense of operation, 
made it impossible for us to pass on 
any appreciable part of the processing 
expense. 

“We would be glad to lease our plant 
and organization to the government, or 
anyone else, if we were guaranteed 50c 
per hog profit, whereas the processing 
tax alone was ten times our normal 
profit. We have always sold our prod- 
uct for as much as we could, based on 
supply and demand and quality, which 
at all times is the deciding factor. 


Reduced Hog Supplies 


“Our supply has been drastically re- 
duced, as the following statement 
shows, for the year of 1933, 19384 and 
1985: 


Hogs received direct at Hammond 
Standish & Co. plant from local pro- 
ducers: 








1933. 1934. 1935. 

BN ccccegewmad 8,890 5,150 4,057 
February 7,281 5,349 2,187 
SR 10,581 4,745 2,282 
ERS 11,087 6,814 3,085 
a -10,243 4,141 1,804 
SRR rE: 7,141 4,321 1,019 
PE icins oc cvesiewis 3,412 2,303 1,106 
ERAS 2,327 878 
September .. 5,204 3,759 1,262 
EL, ie:ae:ec ak ccend 11,231 7,838 2,762 
November -. 9,887 6,883 6,641 
eae 7,026 5,682 3,644 
ees 97,176 59,312 30,677 


(No government-purchased pigs included). 


Bootleg Competition 
“Our demand has also been reduced, 
due to consumer opposition to high 
Prices and shifting to substitutes, and 
to the material slaughtering of ‘bootleg 
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hogs,’ both in the city and country. In 
most cases the fresh meat from these 
tax-free hogs was sold to the trade on 
an average of 2c to 3c per pound less 
than the market price in competition 
with government-inspected cuts. 

“In addition to this competition, there 
were many butchers who bought hogs 
and had them slaughtered, and they 
sold the fresh cuts in competition with 
cuts bearing the abnormal expense. 
This kind of competition was very ex- 
tensive in Detroit and surrounding ter- 
ritory. 

“The meat packer whose principal 
operations are pork has little revenue 
from other sources to reduce the im- 
possible burden of a processing tax. In 
order to keep in business a packer must 
have a daily supply of fresh pork cuts 
to sell his customers, or they leave him, 
for where they buy their fresh cuts 
they buy the remainder of their meat. 
This fact forced the price of hogs to so 
high a basis that there was a heavy 
cutting loss every month during the 
existence of the AAA. 


Could Not Pass on the Tax 


“The theory that the increase in ex- 
pense due to AAA could be passed 
along in the price of a perishable 
article has proven a fallacy. Some pork 
packers could survive longer than 
others, but in the end most of them 
would have to go out of business unless 
relief were given in some way. 

“We earnestly request that no ex- 
pense tax of any kind be placed on the 
processor of livestock, or other perish- 
able food, under the théory that it be 
concealed so that the. consumer is not 
fully advised of the amount and extent 
of the same. The processor is abso- 
lutely helpless between two conflicting 
interests; he is indispensable to both 
and is willing to work for such small 
wages that they do not mean anything 
appreciable to either producer or con- 
sumer. 


“Our business in Detroit, provides a 
cash market for our farmers at all 
times, and likewise provides a definite 
source of supply for the consumer. Its 
record of continued existence for 76 
years is evidence of its efficiency, and it 
should not be destroyed in order to try 
a theory that denies everything that 
experience has taught us in the history 
of this business.” 


Plight of Many Packers 


James N. Scully, vice president, 
Jacob Dold Packing Co., with plants at 
Buffalo, N. Y., Omaha, Neb., and 
Wichita, Kans., in the pork packing 
business for 70 years, testified as 
follows: 


“T am here to protest against the tax 
on ‘unjust enrichment.’ The history of 
the processing tax is well known to all 
of you. However, we do not know that 
you realize the desperate plight that 
many pork packers were in at the time 
that this money of ours was returned 
as the result of the decision of the 
Supreme Court. 


“If the Supreme Court had declared 
this processing tax legal, and we had 
to pay over the funds due under this 
tax on January 6, I think the majority 
of the independent and small pork 
packers would have faced a crisis, be- 
cause their capital would have been so 
radically impaired, their credit de- 
stroyed, and the only alternative would 
have been to liquidate their business 
in whole or part. 


Changing Trend of Trade 


“There are approximately 1,200 small 
packers, and they handle about 45 per 
cent of the annual hog kill, as com- 
pared with over 50 per cent handled 
by five or six large packers doing a 
business of national scope. If the local 
pork packer is forced out of business it 
would have the effect of throwing his 
volume to the national packers, restrict- 
ing the market for hogs and eliminat- 
ing healthy competition which now 
exists, centralizing the pork business 
in the hands of a few. This is surely 
not the intention or aim of the gov- 
ernment. 

“In many cities the independent pork 
packing industry is an important factor 
and its elimination from the business 
life of that area would be seriously 
felt. There are many small stock yards 
sustained largely by their sales to this 
type of pork packer. Should he pass 
out of existence these stock yards 
would go, and the farmer in the nearby 
territory would be forced to ship his 
hogs to more distant points to his prob- 
able disadvantage. 

“Employees of these packers would 
very probably have to give up their 
homes and move to cities that had op- 
portunity for employment, as the pack- 
inghouse employee is highly special- 
ized, and he probably would find no 
opportunity for his services in other 
lines of business, except at a much 
lower wage. 


Did Not Anticipate Such Effects 


“Many of. the pork packers did not 
realize when the corn-hog reduction 
plan went into effect, along with the 
processing tax, that this curtailment in 
volume was really a death sentence. 
They had been used to temporary de- 
clines in volume, due to the seasonal 
manner in which hogs came to market, 
and the shrinkage which occurred in 
1935 did not seem unnatural. But as 
the year progressed the overwhelming 
penalty of this lost volume became 
apparent, and this has continued up to 
the present time and very probably will 
continue for another year or more. 

“We wish to emphasize that pork is 
strictly in competition with other types 
of meat, fish and poultry, and that the 
processing tax was on pork alone. Re- 
duction in supplies took place in pork 
alone, and immediately other industries 
took up the job of satisfying the volume 
that had been lost by the pork packers 
by the reduction in the amount of pork 
available. 

“It is possible that this has brought 

(Continued on page 52.) 
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Canned Luncheon Meat 


Packers equipped for meat canning 
have found that good canned pork 
luncheon meat is a profitable item. Re- 
tailers like to handle it; consumers buy 
readily. An Eastern packer writes: 
Editor THE NATIONAL PROVISIONER: 

We should like to put up a good canned pork 
luncheon meat. Can you tell us how meat is 
cut and cured in making this product? How 
are the cans handled after filling? 

A good canned pork luncheon meat 
can be made of 

85 lbs. dry cured pork trimmings 
15 lbs. dry cured pork cheek meat. 

High grade trimmings should be 
used for the purpose. They may be 
cured whole or ground through the 1 
in. plate and thoroughly mixed with 
the following curing ingredients: 

3% lbs. salt 

1 lb. sugar 

2 oz. nitrate of soda 
for each 100 lbs. of meat. 


Pack solid in a tierce and cure for 
from 5 to 8 days at a temperature of 
38 degs. Fahr. At the end of curing 
period the trimmings can be put 
through silent cutter, but this luncheon 
meat should not be cut too fine. About 
10 to 15 lbs. of ice may be added at 
this time. 


Product is seasoned with ground 
mustard seed, pepper and mace to taste. 
Ready prepared seasonings or special- 
ly prepared seasonings as manufac- 
tured by reputable firms may be used 
in making this product. Use of such 
balanced seasonings assures conven- 
ience and uniformity in processing. 

After cans are filled and weighed 
they may be closed under a mechan- 
ical vacuum with a vacuum closing ma- 
chine. If desired, cans may be ex- 
hausted in a conventional steam ex- 
haust box, should this equipment be 
available, although it is not as desir- 
able as a closing machine. Exhaust 
period should be long enough to obtain 
a closing temperature of 165 to 170 
degs. Fahr. After closure, the cans 
should be processed without delay. 


Standard vertical or horizontal re- 
torts are generally used for processing. 
The process generally used for the 404x 
309 can is 150 minutes at 240 degs. 
Fahr., or 110 minutes at 250 degs. 


Pressure cooling of the cans after 
processing will not be necessary if a 
good vacuum has been established in 
the closed cans, either by thermal or 
mechanical means, 


A period of 8 to 10 minutes is gen- 
erally used to bring the retort to pro- 
cessing temperature. A fairly slow 
blowdown period should be used to pre- 
vent undue straining of cans. All cans 
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should be water-cooled after processing, 
either by immersion or spraying. 


USES OF HOG BONE MARROW 


An Eastern packer writes to ask the 
use of marrow from hog bones. He 
says: 

Editor THE NATIONAL PROVISIONER: 

How can marrow from hog bones, particularly 
bones of fresh shoulders, be used? 

Fresh bones from edible product or 
bones from cured meats are usually 
utilized in the lard tank. It is not cus- 
tomary to remove the marrow but rath- 
er to put the whole bone in the tank. 
However, if cracklings are to be used 
for edible purposes it would be well to 
use only the marrow. 

If for any reason the bones are from 
inedible material, such as condemned 
hogs or parts, they would go to the 
grease tank. 








What Is Boiled Ham 
Shrinkage Cost? 


Certain costs in making boiled 
hams vary directly as the value 
of the product varies. 

Chief among these is the cost 
of shrinkage. 


Anyone who figures costs, par- 
ticularly for the purpose of ar- 
riving at selling prices, must keep 
this factor in mind. 


This shrinkage item must be 
EXPRESSED in cents per pound but 
must be FIGURED from the value 
of the raw material used. 


THE NATIONAL PROVISIONER 
has compiled a table to assist the 
packer in approximating the cost 
of shrinkage in the production of 
boiled hams. This gives the dif- 
ferent percentages of shrinkages 
and at different value levels. Sub- 
scribers may have this table by 
filling out and sending in the fol- 
lowing coupon, accompanied by a 
10c stamp. In large quantities, 
please write for prices. 

The National Provisioner: 
Old Colony Bldg., Chicago, Tl. 

Please send me reprint on “H 


ow to 
Figure Shrinkage Cost in Making Boiled 
Hams.”’ 


Enclosed find a 10c stamp. 




















Boneless Pork Tidbits 


Packers and sausage manufacturers 
turn toward a wider line of specialty 
products during the summer months, 
In many cases such items will yield g 
better return than if their ingredients 
were sold in original form as competi- 
tive products. A Mid-west packer 
writes: 


Editor THE NATIONAL PROVISIONER: 

As summer approaches we should like to add 
boneless pork tidbits to our list of products. Can 
you inform us as to the part of the pig’s foot 
from which they come? How are they flavored? 


Some packers have found it good 
business to turn as much as possible of 
their fresh meat into items like canned 
meats, sausage, luncheon meats, cock- 
tail sausage and pork tidbits. Many of 
these can be individualized, packaged 
attractively and merchandised so as to 
emphasize the firm and brand name in 
a manner not possible with fresh meat, 


Success with such specialty items, 
however, depends on their quality and 
merchandising effort expended on them. 
In the case of pork tidbits, an attrac- 
tively-designed container will be a real 
sales aid. Moreover, the packer must 
let the public know what the product 
is and that he is making it—not mere 
ly manufacture it with the hope it will 
sell. 


Tidbits are found between the two 
muscles at the back of the foot. 


They are seasoned as follows: 


45 deg. vinegar 
6 oz. whole white or black pepper 
6 oz. chili pods cut in small pieces, 
the size of a dime, with seeds 
and stems removed 
2 oz. whole cloves 
1% lbs. sugar 


A few pieces of dried pimientos, 
with one bay leaf to each 
container (pts.). 


Scald the spice and pepper before 
mixing with the tidbits. This will bring 
out the flavor more rapidly. The above 
pickle is used either for bulk or in- 
dividual containers. 


Tidbit meat is not available as such 
on the open market .but must be re 
moved from the cooked foot. After the 
foot is thoroughly cooked, cut the mus- 
cle out and then split the foot. Pigs’ 
feet for tidbits should be graded. Those 
from young butcher type hogs are tel- 
der as chicken while those from older 
hogs are tough and will not cook in the 
same time nor be as good. 


If the feet are not selected so that the 
resulting tidbits are tender and of good 
quality it is probable that repeat bust 
ness on this item will be discouraging. 


The National Provisioner 
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Paint in the Plant 


Packers Need to Know More About 
Kind of Paint to Use, Where 
and How It Should Be Used 











FUNCTIONS OF A PIGMENT 


By HENRY TRAPHAGEN. 


A eee of a paint is greatly in- 
fluenced by choice of pigment; so 
is the cost. Some pigments are light, 
others are heavy. Some are expensive, 
some are cheap. The technology of 
paint manufacture revolves about the 
properties of pigments. 

Functions listed below will reveal the 
importance of pigments: — 

1—Controls covering power. 

2.—Determines color. 

3.—Seals a porous vehicle. 

4—Resists or hastens corrosion. 

5.—Controls weight per gallon. 

6.—Controls cost per gallon. 


7,—Determines color changes due to 
fumes, sunlight or oxidation. 
8.—Influences adhesive properties. 


9—Influences wearing qualities such 
as chalking, scaling or cracking. 


10.—Determines uniformity. 


With these points in mind, we can 
list pigment requirements necessary if 
a paint is to give satisfactory mainte- 
nance economy. 

The pigment should be pure, ex- 
tremely fine, have great covering 
power, be resistant to ordinary fumes 
and sunlight, be at least neutral in re- 
spect to corrosion of metals, and con- 
form to a necessary color scheme. 


No one pigment fills all of these re- 
quirements. Choice of a pigment is a 
compromise. Many things must be 
considered. A brief review of the most 


important pigments will therefore be 
of value. 


EDITOR’S NOTE, This is the 7th f 
of talks on “Paint in the Meat Plant.” “The 


next will take up the subject i i 
a ji of various paint 





COPPER PAINT 


A new paint product, said to be par- 
ticularly effective as a_ protection 
against the corrosive influences of mois- 
ture, alkali, etc., and applicable to any 
surface has been placed on the market 
by the National Copper Paint Co., Chi- 
tago, Ill. The new paint is said to con- 
tain 98.3 per cent pure copper and no 
linseed oil, fish or other oils commonly 
used in the paint industry. 

Although a new product, this copper 
paint is being tried out in a number of 
packing plants in locations where here- 
tofore considerable trouble and loss 
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from corrosion has resulted. In one 
case it has been applied to a steel ceil- 
ing on a killing floor. Frequent re- 
newal of this ceiling formerly was 
necessary because of the heat, steam 
and ammonia prevalent there. A new 
ceiling was installed in this room sev- 
eral months ago and painted with cop- 
per paint. A recent inspection showed 
no indications of deterioration. 


In another plant corrosion was caus- 
ing much trouble and considerable ex- 
pense in the sewed casing department. 
Experiments with copper paint as a 
protective agent on equipment have 
been so successful this particular pack- 
er is reviewing other departments of his 
plant to determine where it might also 
be used to cut down depreciation and 
replacement costs. 








Would This Information 
Be Useful To You? 


Provisioner 
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A binder containing all infor- 
mation on “Steam and Power 
Savings” published by THE Na- 
TIONAL PROVISIONER up to date, 
in which can be filed later data as 
it appears. 


If you want this binder and its 
contents, fill out the following 
coupon, and send it with $1.00 to 
The National Provisioner, 407 So. 
Dearborn St., Chicago, IIl. 
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New Trade Literature 





Tripe Scalder and Scraper (NL213).— 
A two-colored folder which illustrates, 
describes and gives specifications of 
three sizes of scalders and scrapers for 
cleaning tripe and similar products. 
Methods of using the machines to pre- 
pare tripe are given. — Allbright-Nell 
Co. 


Truck Refrigeration (NL218).—With hot 
weather arriving packers and sausage 
manufacturers will be giving more at- 
tention to maintaining products in 
prime condition during distribution and 
delivery. This two-color folder lists the 
advantages of Kold-Hold cooling units 
for this work, and illustrates many food 
trucks in which they are in successful 
operation.—Kold-Hold Mfg. Co. 


Sausage Machinery (NL216).—Packers 
and sausage manufacturers planning to 
rehabilitate sausage departments or 
add new equipment before the busy 
summer season will be interested in this 
folder illustrating and describing stuff- 
ers, mixers, silent cutters, etec—John 
E. Smith Sons Co. 


Thermometers (NL212).— An 88-page 
catalog, printed in the form of an en- 
gineering reference book, timely and 
useful information on the theory and 
practice of modern-day thermometry. 
Liquid-filled, vapor-tension and gas- 
filled recording, indicating and controll- 
ing thermometers are considered.—The 
Bristol Co. 


Stackers and Portable Elevators 
(NL214).—Stackers and portable eleva- 
tors, both hand and power hoist, for 
stacking and piling cases, crates, bar- 
rels, cartons, boxes, etc., from floor to 
ceiling so as to conserve storage space, 
is the subject of this new folder.— 
Lewis-Shepard Co. 


Conveyors (NL209)—Packers planning 
to reduce handling expenses and speed 
up transportation of product will find 
ideas and suggestions in this 24-page 
illustrated booklet. Conveyors of many 
types for moving products and ma- 
terials in vertical and horizontal planes 
are described and shown in use.—The 
Lamson Co. 





To obtain information on new 
trade literature mentioned in THE 
NATIONAL PROVISIONER, write: 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only) : 


SS LS — 




















(Reg. U. S. Pat. Off.) 


SYLPHCASE K 


Transparent artificial sausage 


casings for sausages and 


Eece: oat ready-to-serve meats — 


tried these of all kinds printed - 


casings let us ‘ : with brand — 


fill your trial order. name4 


They meet every require- cs 





ment of the sausage manu- 

facturer as to strength, visibility, 
capacity, ete. They are strictly Kosher. 
Made in sizes from 1% to 4% inches. 


SYLVANIA INDUSTRIAL CORPORATION © 


i SYLPHCASE DIVISION 
122 EAST 42nd STREET NEW YORK CITY 


‘\ 
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Sell Nore SxusAGE 


Use New Ingredients to Give 
Products Fresh Sales Appeal 


OUSEWIVES respond readily to 

new and convincing appeals in 
packer advertising to build good will 
and demand. 

This is not news to packers and meat 
merchandisers who have been identified 
with well-planned meat advertising 
campaigns. It has been demonstrated 
anew in a number of outstanding in- 
stances recently. 

The K and B Provision Co., Denver, 
Colo., increased sales of pork sausage 
250 per cent during the first week of its 
newspaper and radio campaign to build 
consumer demand for this product. 

Houston Packing Co., Houston, Tex., 
has undertaken an 8-weeks advertising 
campaign, supplemented with point-of- 
sale advertising, in newspapers in larg- 
er cities in its sales territory. 


Meat Loaf Sales Increased 


A week’s advertising campaign on 
liver loaf by Abraham Bros. Packing 
Co, Memphis, Tenn., resulted in sales 
of 10 times the average weekly volume. 
Where they had been selling around 100 
loaves a week, sales jumped to 1,050 
loaves the first week after the adver- 
tising started. 

In these cases—and others where out- 
standing advertising results have been 
secured—announcement of the use of 
Angostura bitters in the formulas fur- 
nished the appeal that attracted atten- 
tion, aroused interest and influenced 
housewives to purchase. Being familiar 
with this product and its ability to im- 
prove foods and beverages, through its 
use in their homes, they accept without 
question statements of its appetite ap- 
peal and digestive aid when added to 
prepared meats. 

Thus Angostura supplied the peg on 
which packers were able to hang ex- 


AN APPETITE TEASER. 


Quality frankfurters, in which Angostura was 

@to accentuate flavor, form the center of 

# appetizing meat service. Frankfurters are 

i given a generous covering of mustard, 

tice of onion placed on top of each, and 

combination put on the broiler. This 

an unusual meat service for the reg- 

er meal, bridge luncheon or midnight sup- 

Its quick preparation appeals to the 

e as the warm season approaches. 
(Photo New York Herald-Tribune.) 
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ceptionally interesting and convincing 
newspaper and radio advertising. 
Initial purchases of advertised products 
followed. It was up to the packer after 
that to keep housewives coming back 
for more by producing an unvarying 
standard of quality—that same quality 
to which consumers were introduced 
through advertising. 


Other Sausage Products Featured 


The advertising campaign of the 
Abraham Bros. Packing Co. contem- 
plates special drives on other Abros 
brand products to which Angostura has 
been added, including wieners, franks, 
bologna, salami, Spanish loaf, Italian 
loaf and others. The Angostura-Wup- 
permann Co., American distributors of 
Angostura, is cooperating in placing 
this advertising. Store displays, win- 
dow streamers and other point-of-sale 
advertising will be used. 

During the second week of the cam- 
paign a combination package of 1 lb. of 
Ambros Angostura frankfurters and a 
jar of mustard was advertised. The co- 
operation of all chain and independent 
stores in Memphis was secured to fea- 
ture the package. Again newspapers 
and store advertising were used. Close 
to 10,000 lbs. of frankfurters were dis- 
posed of during the drive. 

Previous to announcing Angostura 
meat products George G. Abraham, 
sales manager, supplied all salesmen 
with information on Angostura meat 
products, stressing particularly intrigu- 
ing flavor and easy digestibility. The 
new and convincing sales appeal this 
product gives will enable the company 


ee 





to make 1936 its biggest quality sau- 
sage year, he predicts. 


INCREASING EYE APPEAL 


Red and white string is being used 
by sausage manufacturers in the Chi- 
cago territory to tie larger sausages. 
The effect is much more attractive than 
when white string is used, the red giv- 
ing sufficient added emphasis to attract 
the eye and to make the products stand 
out conspicuously in retailers’ show- 
cases. Material increase in sales is re- 
ported to have followed. 


Increasing eye and sales appeal of 
a product does not always involve any 
considerable increase in product costs. 
Sometimes a departure from the con- 
ventional method of offering product 
for sale is sufficient to get enough in- 
creased consumer attention to make 
the change worth while. A touch of 
color where none was used formerly 
may catch the eye. 


As an experiment a sausage manu- 
facturer attached to each large sau- 
sage a bow of colored transparent cel- 
lulose ribbon. Consumer reaction was 
very favorable, and sales of the deco- 
rated products increased considerably. 
Tests are now being made to determine 
which color gets most attention. 


A parchment band printed in colors 
and applied to various sausage prod- 
ucts had much the same effect as the 
colored transparent cellulose bow. 
Small colored seals increased eye ap- 
peal and sales. 



























This 
YORK 


“Economizer” 


Gives You about 99 Times 
more work from Every 


Gallon of Condensing Water 


Here’s how this complete self-contained, combined 
forced-draft cooling tower and refrigerant condenser 


does that. 


It uses, and re-uses, the original gallonage of water 
needed for its operation and doesn’t empty a single 
gallon of it into the sewer. However there is a 1% de- 
pletion caused by normal evaporation. This is auto- 
matically replaced at the intake. Thus, with this York 
“Economizer,” you get about 99 times your money’s 


worth out of every gallon of water you buy for it. 


And think how its re-use of water banishes drainage 


and city sewer problems, too. On that score alone, it 














is an excellent investment. And, when you realize that 
it also saves you about 97% of the normal amount of 
power used for pumping, you'll want to follow other 
leading packers and have a York Economizer installed 
in your plant. It can be placed outdoors, or in venti- 
lated space using discharge duct to outside for rejec- 


tion of condenser air. 


For all Your Air Conditioning or Refrigeration Needs... call on York 
Headquarters for Mechanical Cooling 


This York Economizer typifies the basic help that York, 
as ‘‘Headquarters for Mechanical Cooling” offers you. 
At York, air conditioning and refrigeration are con- 
sidered as industrial “tools.” Every piece of York equip- 
ment is engineered from a practical use standpoint. 
It is designed to fit, and make more profitable, process 


work throughout the industries that employ it. 


And York thoroughness extends to service, too. For 
through Headquarters Branches located in every im- 
portant center of demand York provides, at your elbow, 
trained engineers who can advise, plan and install the 
York equipment you need. 


YORK ICE MACHINERY CORPORATION, YORK, PENNSYLVANIA 
HEADQUARTERS BRANCHES THROUGHOUT THE WORLD 


YORK 


Commercial and Industrial Air Conditioning .. . Commercial, Industrial and Institutional Refrigeration 
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Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration. 














COMPRESSOR DRIVE 


When is it economical to use a steam 
engine to drive the ammonia com- 
pressor ? A sausage manufacturer 
planning installation of a new com- 
pressor asks this question. He writes: 


Editor THE NATIONAL PROVISIONER: 


We are planning to install a new 15-ton com- 
pressor, and have been advised to drive this 
with a steam engine. 

We are reluctant to do this, inasmuch as all 
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Conditioning 


ammonia compressor at a very small 
cost, particularly if he has a use for all 
of the exhaust steam. 

The reason for this has been ex- 
plained many times by THE NATIONAL 
PROVISIONER. Steam at 80 lbs. pressure 
has a temperature of approximately 324 
degs. Steam at 5 lbs. pressure has a 
temperature of about 228 degs. For all 
practical purposes steam from the ex- 
haust of an engine is just as valuable 
for processing purposes as steam at the 
same pressure secured through a re- 
ducing valve, provided that in the 
former case oil is removed from the 
steam. 


When steam is put through a reduc- 
ing valve and the pressure is reduced 
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EXHAUST AND LIVE STEAM HOOK-UP. 


Piping is arranged so that exhaust steam from engine driving ammonia com- 


pressor is sent to the low pressure processing lines. 


If quantity of exhaust 


steam exceeds processing demands, excess is vented to atmosphere. When quan- 
lity of exhaust steam is not sufficient for processing, deficiency is made up from 
high pressure steam line. 


the other equipment in the plant is driven by 
Motors with electricity purchased from the local 
bower company. We are told that if we drive 
this new compressor with a steam engine, costs 
of power will be much less than with a motor. 
ls this true? 









































We make steam at 80 Ibs. pressure in a hori- 
wntal return tubular boiler. This is reduced to 
ils. for building, water and smokehouse heat- 
ing, cooking, ete. 

By using a steam engine this sau- 
‘age manufacturer can operate his new 
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to 5 lbs. no useful work is done. But 
when a steam engine is used in place 
of a reducing valve the drop in pressure 
from 80 to 5 lbs. (exhaust pressure) 
which occurs does useful work driving 
the ammonia compressor. 


Whether a reducing valve or an 
engine is used, steam at a pressure 
suitable for processing is secured. But» 
when the steam engine is installed 
there is a gain represented by the 





amount of power generated and power 
becomes a by-product of the processing 
steam demand. Very often under these 
circumstances the cost of power is 
represented only by the fixed charges 
on the power generating equipment. In 
any event a material saving is made 
in power costs. 

To drive a 15-ton compressor, a 
steam engine with a rating of about 
25 h.p. will be required. This will use 
somewhere in the neighborhood of 750 
Ibs. of steam per hour which will be 
available for process work. If the 
quantity of processing steam used in 
the plant is more than an engine would 
use in driving the compressor, the 
matter of engine efficiency is not a 
factor. On the other hand, engine effi- 
ciency is of considerable importance if 
the amount of steam required for proc- 
essing is not large. 


If a steam engine is used to drive 
this compressor piping should be hooked 
up on the general plan shown in the 
accompanying illustration. With this 
arrangement any excess of exhaust 
steam above that required for proc- 
essing, water heating, etc., is automat- 
ically vented to atmosphere. Any 
deficiency of steam for processing is 
automatically provided from the high 
pressure steam line through a reducing 
valve. 


REFRIGERATION NOTES 


Lebach Cold Storage Co., Brooks, 
Ore., is constructing a ‘cold storage 
plant to cost $60,000, including equip- 
ment. 


Bailey & Wilson have engaged in 
meat and cold storage business at Ken- 
newick, Wash. 


John Rauch, meat dealer, Waterville, 
Wash., will install a cold storage locker 
plant. 


Union Pacific Cold Storage plant at 
Seattle, Wash., has been leased by 
Marlyn Fish Co. of Ketchikan, Alaska, 
for use as distributing center. 


Wayne Artificial Ice & Cold Stor- 
age Co., Wayne, Nebr., has been incor- 
porated for $40,000 by R. J. Kingston, 
Floyd H. Kingston, J. R. Kingston. 


Cold storage and ice plant is being 
planned at Sacramento, Calif., by G. B. 
McDougall. 

New building is being erected by 
Farmer’s Union Oil & Supply Co. 
Coeur d’Alene, Ida., to be used for a 
cold storage locker plant. 

Dr. J. L. Brooks has completed plans 
for the erection of a modern ice and 
cold storage plant at Tifton, Ga. 


Kingston Cold Storage Co., Kingston, 
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S HEFFIELD 


for good steel 


STERLING 


for good silver 


DRY:ZERO 


INSULATION 


for good insulation 








You can trust these names. Time 
has proved that they mean definite 
standards of quality... 


UALITY is not an intangible. 
Q Actually it consists of definite 
elements that you can measure and 
test, elements that you can see, hear, 
taste and feel. Some qualities are 
easily perceived, such as the color 
of a painting, the music of an or- 
chestra, the taste of an apple or the 
feel of fine silk. 

But many times the elements that 
go to make up quality are hidden 
deep within the product. It is for 
this reason that NAMES have be- 
come established as marks of qual- 
ity. When these particular names 
appear on a product you feel reas- 
sured. They are the tangible marks 
or identifications of hidden ele- 
ments that you cannot readily meas- 
ure or test. You accept these names 
as sufficient proof of quality. 


QUALITY may be claimed by the 
maker, but it is attested by others. 
Since it was introduced in 1921 
Dry-Zero Insulation has had its 
quality endorsed repeatedly by peo- 
ple who know, by engineers, body 
builders and operators. 

That is why Dry-Zero Insulation 
is accepted as a standard of truck 
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body insulation. Its inherent qual- 
ities have been attested by those 
who are in a position to know 
through the long experience of use 
what insulation quality must be. 


Because Dry-Zero Insulation has 
been measured and tested many 
times by independent engineers and 
laboratories you can be sure of 
the high degree of the three pri- 
mary requirements for truck body 
insulation—Efficiency, Permanence 
and Lightness. 


Engineers and laboratories have 
placed a rating of .24 B.t.u. on Dry- 
Zero Insulation, the best rating of 
any commercial insulant. 


This efficiency is permanent. It 
lasts for the full life of your truck. 


Dry-Zero Insulation does not settle 
or rot, is not affected by molds, 
never absorbs odors, never breaks 
up or disintegrates. 

Neither do you pay for exces- 
sive dead-weight. Dry-Zero In- 
sulation weighs only 2 oz. per 
board foot. This means both a say- 
ing in dead-weight and additional 
payload capacity. 

Find out for yourself the possible 
saving by using Dry-Zero Insula- 
tion in your trucks, operated at 
either refrigerated or normal tem- 
peratures. Ask your body builder. 
Or write to us for a complete report, 
giving the size of your truck body, 
the merchandise to be carried and 
the required temperature. 


DRY-ZERO CORPORATION 
222 North Bank Drive, Chicago 
687 Broadview Avenue, Toronto 





TEXAS HEAT. This 5 ton capacity semi-trailer 
runs on a Texas route where temperatures mn 
up to 110 F. Dry-Zero Insulation used in roof, 
sides and ends; cork used in floor. Operated by 
Southern Motor Lines, Houston, Texas, Built 
by Alex. Feigelson Company, Beaumont. 





DRY:ZERO 


8G U & PAT. OFF. 


ENS ULATION 


The Most Efficient 
Commercial Insulant Known 


Insulation rating .24 B. t. u. 
Gives maximum insulation 

Saves refrigeration costs 

Weighs only 2 oz. per board foot 
Saves dead-weight 

Increases payload capacity 
Immune from rot 

Does not settle or disintegrate 
Never molds or develops odors 
Gives permanent protection 


—— 
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Made in Four Sizes 
to Meet Your Re- 
quirement. 


SPECIALLY 
STYLED 
One of many styles built by us to individual 
specifications on a mass produc- 
tion plan. Result—Custom Truck 
ttle Bodies for your needs at standard 
ids, prices. 
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Used by Leading Packers 
for Route Deliveries 


Now in Third Year 
THEURER 


Steam...Power...Water... 
rd foot Refrigeration...Air Conditioning 
Consult Us Before You Spend 


BRADY, McGILLIVRAY & MULLOY 











ate WAGON WORKS, INC. 
pe CONSULTING ENGINEERS INSULATED—REFRIGERATED 
| 37 West Van Buren St. 1270 Broadway 4 + + COMMERCIAL BODIES 

Chicago, Ill. New York City, N. Y. Warm Air New York City North Bergen, N. J. 
yvisione! 





























Week ending May 9, 1936 





Page 27 








Wile for your Copy loday! 


What pump principle prevents churning as 
liquids go through the pump? What makes 
pump vibration, and what kind of construc- 
tion prevents slap-and-hammer pounding of 
liquids? How can internal wear be kept at 
a minimum? 


The answers to these and many other 
questions are given ina special booklet which 
we have developed especially for users of 
sanitary pumps for food products handling. 
You should have a copy before you buy any 
kind of pump. Address Department H651, 
Fairbanks, Morse & Co., 900 S. Wabash 
Avenue, Chicago, Ill. 34 branches at your 
service throughout the United States. 


6682-PA 24.21 


eed PUMPING AND WEIGHING 


VILTER 
MONO UNIT 


AIR CONDITIONERS 


are simple, efficient, and economical. The 
Vilter Mono-Unit of Air Conditioning com- 
mends itself to anyone who has the problem 
of meeting this modern need. 


Vilter Mono-Unit can be installed at a justi- 
fiable cost in already existing buildings. 


The Vilter Mono-Unit is especially engi- 
neered to the individual requirements of any 
type of application, and can be installed at 
astonishingly low cost, even in small space, 
Readily adaptable to automatic control. 


F.H. A. Plans Available. Write for details, 








MANUFACTURING COMPANY 
2118 South First Street 
MILWAUKEE, WISCONSIN 
REPRESENTATIVES IN PRINCIPAL CITIES 


“StmcE 1867” 











“C-B” Cold Storage Door 


The Better Door 
That Costs No More 


The “C-B” Track Door 
is the only cold storage 
door having the new 
“C-B” Track Door Oper- 
ating Device (patent 
pending), the biggest im- 
provement for twenty- 
five years in Cold Stor- 
age Doors. 


Heavier “C-B” hinges 
and the new “C-B” fasten- 
er, which were especially 
designed for Cold Stor- 
age Door use, are also 
new and exclusive im- 
provements found only in 
use on “C-B” Cold Stor- 
age Doors. 


Write for the “C-B” 
Cold Storage Door cat- 
alog. Get full and com- 
plete information. 





New “C-B” Track Door 


The Cincinnati Butchers’ Supply Corporation 


824 Exchange Ave., U. S. Yards 1972-2008 Central Ave. 
CHICAGO, ILL. CINCINNATI, OHIO 
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BUSINESS... and GOVERNMENT 


@ News of governmental activities 
under the New Deal as they affect business and indus- 
try — especially the meat packing and allied industries. 








BILL TO LICENSE PACKERS 


Hearings in the House on the Murphy 
bill, which would put packers under 
license from the Secretary of Agricul- 
ture, will begin on May 13. The meas- 
ure passed the Senate last month as 
a surprise substitute for the Capper 
pill to regulate direct marketing. There 
was believed to be little possibility of 
early action by the House, but the legis- 
lation has been revived, with some 
groups pressing it for consideration. 


Under the Murphy bill the Secretary 
of Agriculture, acting by authority of 
the packer and stockyards act, could 
prohibit any packer operating any plant 
for slaughtering livestock unless he had 
registered and posted bond with the 
Secretary, who would be given discre- 
tionary power to prescribe regulations 
covering such action. 

The Secretary would be given sweep- 
ing power to examine books of packers 
and issue rules under which they would 
be kept. Violations of these and other 
provisions would make the packer liable 
to fines ranging from $500 to $10,000, 
and imprisonment of not more than 5 
years. 


BILL TO CONTROL BUSINESS 


Powers granted to the Federal Trade 
Commission in the Wheeler bill, which 
was passed by the Senate this week, 
may be only minor or may constitute 
unlimited control over business. The 
measure would amend existing trade 
practice laws by outlawing unfair or 
deceptive acts and practices in com- 
merce. The bill now goes to the House 
with fair chances for enactment there, 
according to Washington reports. 


The present law has been interpreted 
to cover only unfair methods of com- 
petition. The Wheeler bill would give 
the commission power to begin inves- 
tigations on its own initiative or on 
direction of Congress or the president. 
The commission could inspect and copy 
documents and subpoena witnesses un- 
der its provisions. 


Senator Burton K. Wheeler, Montana, 
says the bill would give the commission 
the right to stop exploitation or de- 
ception of the public, even though com- 
petitors of the defendant were entitled 
to no protection because of engaging 
i similar practices. He says the 


amendment would also apply to adver- 
sing which was misleading and dan- 
gerous to the public. 
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The amendment is in general lan- 
guage. There is no definition of “un- 
fair or deceptive acts or practices” in 
the bill nor does the phrase have a rec- 
ognized legal meaning as does “unfair 
methods of competition.” It may en- 
able the commission to crusade against 
all sorts of business practices it con- 
siders unfair to the general public. 


TABLE WAGE AND HOUR BILL 


Walsh-Healey bill to make firms from 
which the government buys goods ob- 
serve certain wage and hour standards, 
has been tabled by the House judiciary 
committee. The committee’s action 
means that the bill, which has already 
passed the Senate, will not reach the 
floor of the House this session. When 
the measure came to the House it ap- 
plied to sub-contractors as well as di- 
rect contractors with the government. 
The House sub-committee eliminated 
some of these requirements before the 
bill was tabled. 


HUBBARD IN NEW PLANT 


New plant of the J. W. Hubbard Co., 
Red Wing, Minn., has been placed in 
operation. As at Chicago, a complete 
line of beef, calf, hog and sheep slaugh- 
tering and processing equipment, melt- 
ers, presses, casing cleaning machinery, 
etc., is being produced. The company 
advises it is prepared to furnish all 


equipment used in a meat packing 
plant. 


In deciding on a new location in which 
to build a plant for manufacturing Vel- 
vet Drive packinghouse equipment, 
president J. W. Hubbard says months 
were spent in investigating locations 
and checking taxes, freight rates, labor 
conditions and raw material supply. 
Red Wing was finally selected because 
of the very economical manufacturing 
conditions and no disadvantages to buy- 
ers of equipment, wherever located. The 
same organization—president, superin- 
tendent, engineers and trained mechan- 
ics—that functioned so efficiently in 
Chicago is with the company in its new 
home. 


The new plant is an arrangement of 
twin buildings, adjoining, with cupolas 
in both, making convenient the opera- 
tion of a traveling crane, so necessary 
in the manufacture of heavy machinery. 
The buildings are located on a siding 
of the Milwaukee railroad and on the 
bank of the Mississippi river, where 
barge service is available. 


In one of the buildings manufactur- 
ing operations will be carried on. A 
line production is arranged for the man- 
ufacture of heavy machinery, and 
another line for the production of sheet 
metal products. Trucks operating on 
small rails carry the manufactured 
product into the adjoining building, 
where the assembling is done and where 
the siding from the railroad enters. 
Red Wing is only a short distance from 
the twin cities of Minneapolis and St. 
Paul, where complete stocks of all raw 
materials used in the production of 
packinghouse machinery and equipment 
are carried. Surrounding the plant is 
company-owned property sufficient to 
increase the plant four times. 


The company’s new catalog will soon 
be ready for distribution, it is an- 
nounced. 


A good man may meet a good job 
through the “Classified” pages of THE 
NATIONAL PROVISIONER. 





NEW HOME OF VELVET DRIVE PACKINGHOUSE EQUIPMENT. 


Plant of the J. W. Hubbard Co., Red Wing. Minn., contains double the floor space 
of the former Chicago plant, and is equipped for economical production. The 
company continues to manufacture a complete line of machinery for the meat plant. 
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ULL TIME ON THE JOB 


Reo Gold Crown and 
Silver Crown engines 
are built for trucks. 
They have pulling 
power, extra stamina 





OUGH trucks make money —and 

that’s the sort of trucks Reo builds! 
Trucks that are everlastingly on the 
job, piling up trouble-free mileage — 
safe, fast trucks that make more trips 
per day, more profitable ton miles 
every month! 


Our engineers designed these new 1936 
Reos to “‘take it” in any going. Built 
the bulldog chassis to handle peak 
loads. Improved the famous Reo truck 
engines—made them “power giants” 
and “fuel misers’’. Then styled these 
new Reos in attractive streamline 
beauty that is both practical and in- 
expensive to maintain. 


Compare these tough new Reos with 
other trucks— point for point and dol- 
lar value for dollar value. Satisfy 
yourself that the 1936 models are the 
most economical, long-lived trucks 
Reo ever built. Ask your Reo dealer 
about Reo’s Performance Guarantee 
and Ability Rating Plate which tells 
you exactly what your truck will do— 
makes it easy to check the extra 
quality built into every Reo truck. 


Reo Speedwagons and * 
Trucks range from 12 
to 4-6 tons. Prices from 
$445 up, chassis f. 0. b. 
Lansing, plus tax. *14- 
Ton Chassis f. 0. b. 


Lansing, plus tax. AND UP 


SPEEDWAGONS 
AND TRUCKS 


The National Provisioner 


and great flexibility. = 

And they set new rec- a 

ords for economy. 

Optional (at slight extra cost)is the Reo Two Speed Axle Unit 
—a money-saver. In combination with the Reo 4-Speed Trans- 
mission, driver has 8 speeds at his control! 
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Provision Markets at Lower Levels 
—Selling on Prospects of In- 
creasing Hog Run— Corn-Hog 
Ratio Favorable to Feeding — 
Hog Receipts and Weights In- 
crease — Lard Stocks Heavier. 


OG products showed little change 

from conditions prevailing of late, 
the market establishing lower levels for 
October over new season’s low, under 
additional liquidation commission house 
and packinghouse selling and the feel- 
ing that the influence of a comparative- 
ly liberal hog run would lower hog 
prices. Easiness in grains and increas- 
ing stocks of lard and meats also af- 
fected the market. Bearish hog news 
was the chief depressing factor. 


Notwithstanding recent declines in 
hog prices the country continues to sell 
liberally and the corn-hog ratio remains 
favorable toward feeding operations. 


Stop-loss orders were caught in fu- 
tures at times, while warehouse inter- 
ests sold futures reportedly against 
purchases of loose lard. 


Cash demand was fairly good, but the 
trade continues fearful of continued 
liberal hog arrivals and steadily in- 
creasing stocks. 


Lard stocks at Western packing 
points last month indicate 2,354,590 
Ibs., totalling 46,075,000 Ibs., against 
43,721,000 lbs. for the previous month, 
and 67,175,000 Ibs. at the end of April 
last year. 


Receipts of hogs at Western packing 
points last week totaled 272,600 Ibs. 
against 235,000 Ibs. for the same week 
last year. 


Average weight of hogs at Chicago 
last week was 250 Ibs.; a year ago, 244 
Ibs. 


Average hog price at Chicago at the 
outset of the week was $10.15, previous 
week, $10.45; a year ago $8.85. Top 
hogs at midweek were $10.35; previous 
week, $10.55. 


PORK—At New York: Mess, $31.25; 
family, $31.37; fat backs, $20.75@25.75. 


LARD—At New York: Prime western, 
$11.00@11.10; middle western, $10.90@ 
11.00; city, tierces, 105c; tubs, 11%4c; 
refined Continent, 11%c; South Amer- 
ica, 11%c; Brazil kegs, 115¢c; com- 
pound, cars, 11%c; smaller lots, 11%¢; 
Chicago regular lard, round lots, 2%c 
over May; loose, 60c under May; leaf, 
574ec under May. 


BEEF—New York, mess and packer, 
nominal; family, $18.50@19.50. 


(See page 40 for later markets.) 
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MORE AND HEAVIER HOGS 


Hog receipts during April at the 
eleven principal markets of the country 
totaled 1,000,000 head, approximately 
27,000 more than were received in the 
Same month a year ago. During the 
first four months of the year receipts 
at these markets totaled 4,692,000 head 
which was 245,000 more than came in 
the like period of 1935. With this ex- 
ception, receipts for the period were 
the smallest in many years. 


At Chicago, April receipts at 265,595 
were some 10,000 smaller than in the 
same month of 1935. However, the av- 
erage weight for the month was the 
heaviest since last September and was 
equal to the heaviest of record for this 
time of year. The average was 250 
lbs., compared with 241 lbs. a year ago 
and 229 Ibs. in April, 1934. 

Top price for the month was $11.00 
and the average price $10.55. This com- 
pares with a top of $9.40 and an aver- 








D. S. CLEAR BELLIES (20.25 tb. av.) & 
ct, D.S. FAT BACKS 112-14. av) 
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Prices of both dry salt bellies and: dry 
salt fat backs are much lower than those 
of a year ago. Throughout 1936 to date, 
average prices for these products are 
well under the prevailing 1935 trend. 
Further weakness has been evident in 
recent weeks, in spite of the fact that up 
to the current week hog prices have held 
at uniformly high levels. 

This chart, which is part of THE NA- 
TIONAL PROVISIONER DAILY MARKET 
SERVICE SERIES, shows price trends for 


these products during 1935 and 1936 to 
date. 

















age of $9.00 in 1935, and with a top of 
$4.40 and an average of $3.90 for the 
month in 1934. Both top and average 
were the highest since April, 1929, when 
top was $12.15 and average $11.50. 


MEAT AND LARD STOCKS 


Stocks of meat and lard on hand on 
May 1 at the seven principal markets 
of the country showed little change 
from those of April 1, except for an 
actual increase in dry salt meats and 
lard. In most instances, stocks are well 
under those of a year ago, when sup- 
plies on hand were very small. 


Both dry salt and pickled bellies 
showed an accumulation for the month, 
while ham, picnic and fat back stocks 
declined slightly. Larger supplies at 
present high prices proved to be an ad- 
verse influence. At the same time 
weather conditions in the South slowed 
up spring activities and the accompany- 
ing purchases of meat and lard. 


Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, April 30, 1936, 
with comparisons, as especially com- 
piled by THE NATIONAL PROVISIONER: 


Apr. 30, ’°36 Mar. 31, °36 Apr. 30, ’35 
105,496,756 105,589,188 144,710,404 
Total D.S. meats... 32,815,003 32,059,135 26,456,113 
Other cut meats... 10,264,542 10,505,292 13,781,444 
Total all meats....148,576,301 148,153,615 184,947,961 


Total S.P. meats... 


P.S. lard ......... 35,811,919° 34,931,196 51,910,265 
Other lard ....... 10,263,294 8,789,427 15,264,846 
Total lard ........ 46,075,213 43,720,623 67,175,111 
S.P. regular hams.. 23,735,253 24,495,398 43,111,752 
S.P. skinned hams. 35,351,245 35,985,505 46,260,670 
S.P. bellies ....... 37,076,531 35,568,205 45,113,976 
S.P. picnics ...... 9,206,527 9,408,680 10,074,291 
D.S. bellies ...... 21,547,729 19,869,647 15,756,814 
D.S. fat, backs.... 10,592,234 11,450,596 10,133,952 


PIG CROP UP 25 PER CENT 


A 25 per cent increase in this year’s 
spring pig crop over that of 1935 is 
indicated by returns of a thousand cor- 
respondents to Nat C. Murray, well- 
known commercial statistician of  Chi- 
cago. The total crop is placed at around 
37,900,000 head, against 30,400,000 in 
1935. The Murray report would make 
the crop slightly in excess of estimates 
of 37,320,000 made by THE NATIONAL 
PROVISIONER last December. 

An increase of 25 per cent is reported 
for the spring pig crop in Iowa; 
Nebraska, 63 per cent; Illinois, 11 per 
cent; Minnesota, 39 per cent; Missouri, 
7 per cent; Wisconsin, 28 per cent; 
South Dakota, 99 per cent and Kansas, 
15 per cent. Other sources report. that 


spring farrowings were not altogether 
satisfactory in some localities because 
of adverse weather conditions. 
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FOR FINER MEAT LOAVES 


you need these advantages 


SAUSATONE GIVES BOTH! 


SAUSATONE is an entirely differ- 
ent type of sausage flour. For this 
reason it gives an entirely differ- 
ent kind of results when used in 
meat loaves! 


First —it has a natural meat 
flavor that permits its use without 
detracting from the natural fine 
flavor of the meat ingredients. 
Second—it has tremendous bind- 
ing qualities that insure a firm, 
solid, well-textured loaf with ex- 
cellent slicing properties. Third 
—the powerful moisture-absorb- 
ing qualities of SAUSATONE in- 
sures profitable yields that pay its 
cost many times. 


Any one of these advantages 
is sufficient reason for using 
SAUSATONE. Together they 
can't be beaten! The use of 
SAUSATONE in meat loaves is a 
guarantee of higher quality, finer 
flavor and appearance and in- 
creased yields. No excessive cost 
— SAUSATONE pays for itself. 


Weurge you to try SAUSATONE 
—now! Wewillgladly furnish gen- 
erous test samples and complete 
details, without obligation. Re- 
member—no change in your 
present process or formula is nec- 
essary touse SAUSATONE! Write! 





SHELLABARGER 
Products for the Packer 


SAUSATONE—The Perfect Sausage Binder Flour, 
Extra High Absorption, high protein, holds the 
color, less shrink. 

SPECIAL X FLOUR—A wonderful flour for use 
in Sausage, loaves, etc., low fat, High protein, 
Low Fiber, Very Soluble. 

SWEETONE FLOUR—A Binder flour of slightly 
less protein and slightly higher fiber content, 
good for sausage, loaves, chili, dog biscuits, etc. 

MEATONE GRITS—A low fat, low fiber, high 
protein, edible product, for binding Chili, 
canned dog foods, sausage, etc. 

SWEETONE GRITS—Low in fat, high in pro- 
tein and fiber. A good edible binder. 

TOKIO FLOUR—Good only in Dog biscuits and 
dry dog food. 

TOKIO GRITS—Good only in Canned Dog and 
Cat foods. 
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Hog Cut-Out Results 


UTTING losses were still further re- 

duced this week when live hog costs 
and green product values were some- 
what closer together although both 
were on lower price levels. However, 
heavier hogs are still cutting out at a 
loss of a dollar and a half per head. 
Possibility of making up a cutting loss 
of this kind on products that are pro- 
cessed appears limited with increased 
marketings of hogs and larger runs in 
prospect and with the approach of the 
warm weather. The latter factor was 
apparent this week in the fresh pork 
market where price declines were con- 
siderable. 

Put down costs of hams, picnics and 
bellies is well over the current market, 
and only an increase in price of cured 
meats by the time this product comes 
out of cure could absorb the additional 
cost. 


Quality of hogs is reasonably good 
for this season of the year but average 
yields have declined somewhat, and in 
the test for the first four days of this 
week on each average, the yield has 
been reduced one-half of one per cent 
in line with current results. 

Average costs and credits at Chicago, 
based on current conditions, are used 
in the test shown herewith. Every 
packer should figure his own tests based 
on local conditions. 








Figuring Hog Cut-Out 
J 


Hog cut-out values must be watched 
more closely than ever. 


They not only indicate what hogs are 
worth to the packer in relation to prod- 
uct values, but they are of considerable 
help in showing how to cut the most 
out of each carcass. 


Does price of lard justify cutting for 
the tank or favoring the various cuts? 

What are relative values of hams and 
loins; hams and bellies; shoulders and 
bellies? How can cutting be done to 
secure the greatest yields of the higher 
priced cuts? 


Cutting tests help to give the 
answer. 


Watch THE NATIONAL PROVISIONER 
cut-out tests. Compare results with 
those secured in your plant. Study cut- 
ting percentages and prices at which 
various cuts are selling. 


Adjust cutting practices to the mar- 
ket, and snaintain close control in the 
cutting room. Don’t permit product 
that should go onto higher-priced cuts 
to be left on lower-priced product. 


Adjust methods also to eliminate ex- 
pensive trimming. 





PACKERS ARE MODERNIZING 


Lord & Mott, Baltimore, Md., has 
recently added equipment to its dog 
food manufacturing department. 

Construction of a branch plant for 
the Rath Packing Co. in Dallas, Tex., 
has begun and will be completed around 
June 1. Cost of lease and building is 
estimated at about $75,000. 

C. H. Braun & Sons, Inc., Baltimore 
renderers, are building an addition to 
house two 200 h.p. return tube boilers. 

Small sausage-making machines at 
L. S. Briggs, Inc., Washington, D. C., 
are being replaced with larger equip- 
ment. 

John G. Miller, Baltimore renderer, 
has recently completed an addition to 
be used as a hide storage warehouse. 

Western Packing Co., Portland, Ore., 
has just completed a new sausage cool- 
er and installed new grinders, stuffers 
and choppers in its sausage department. 


= 
CANNED MEAT EXPORTS 
Canned meat exports in March, 1936: 


Quantity. 
Ibs. Value. 
£xports 
NE WOU o6cccinesccceeces 182,318 53,433, 
CNN EE nnn. 60002000840 724,496 5, 
Canned sausage ............ 142,696 38,472 
Other canned meats ........ 264,754 51,731 











HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting percentages 





taken from actual tests in Chicago plants.) 



































180-220 lbs. 220-260 lbs. 260-300 lbs. 

Per cent Price Value Per cent Price Value Per cent Price Value 
live per per cwt. live per per cwt. live per per cwt. 
wt. Ib. alive. wt. Ib. alive. wt. Ib. alive. 

NN PMNRI 5 'sass,anesaeadomcae 6 meter 14.00 17.75 $ 2.49 13.70 17.75 $ 2.43 13.30 17.75 $ 2.36 
NN 25 ol acs. a /ocay faield wie aio aie eeee a 5.60 13.42 15 5.30 12.92 .68 5.00 12.54 63 
NE WRN a aie orci aeicin's 1s @alarelceele 4.00 18.00 -76 4.00 18.00 -76 4.00 18.00 -76 
es i) ee earerere ree 9.80 19.25 1.89 9.50 18.25 1.73 9.00 17.25 1.55 
BN he vars o arncne vkcere are Gns 11.00 17.80 1.96 8.70 16.34 1.42 3.50 15.90 56 
Ee Se See Ae ee eo oe eats 3.00 12.87% 39 9.00 12.75 1.15 
EE Ee 2.00 7.75 16 4.00 7.87% ol 5.00 8.25 Al 
MOOS GN 1OWIB 6 06s 5.cccnsic ccoons 2.50 8.50 m4 | 2.50 8.50 21 3.30 8.50 28 
OS Rrra ee ree 2.00 9.97 19 2.10 9.97 .20 2.20 9.97 21 
Be GOEO, POW, WE... ccccs csccecs 12.10 10.24 1.24 11.40 10.24 1.17 11.00 10.24 1.13 
IC are See een ene: 1.50 11.75 18 1.50 11.75 18 1.50 11.75 18 
NIN oo ew edinyiarcreiaicvernarelocins 3.00 9.75 29 2.80 9.75 Pi 2.70 9.75 .26 
Feet, tails, neckbones............. 2.00 eee .09 2.00 Peeeee .09 2.00 jvatane .09 
ES ee ee At 30 a 30 5 a i 30 
TOTAL YIELD AND VALUE........+ .- 69.50 $10.51 70.50 $10.14 71.50 see $ 9.87 
Cost of hogs per cwt.......... $10.25 $10.16 $ 9.85 
Condemnation loss............ 05 05 05 
Handling and overhead....... 58 53 51 
TOTAL COST PER CWT. ALIVE........ $10.88 $10.74 $10.41 
en 10.51 10.14 9.87 
a eee re $ 387 $ .60 $ .54 
SS ee ree $ .74 $ 1.44 $ 1.51 


Week ending May 9, 1936 
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They'll soon be here! 


We’ve been working steadily for some 
time, building up inventories of the finest 
casings we can buy, we have perfected a 
foolproof method of routing orders. Serv- 
ice has been speeded up. We're ready 
for action. 


There won’t be a hitch in Salzman 
Service—for vacations or any other rea- 
son. And you can be sure, by placing 
your casing responsibility with Salzman, 
that you can start into the summer rush 
on sausage with complete assurance of 
speedy service, full satisfaction and in- 
telligent cooperation with all your cas- 
ing needs! 


Try Salzman Service— mow! Get a 
real idea of how good casing service can 


From the 


“MEATY” portion 


comes the 
CHILI FLAVOR 


Just as with a juicy T-bone steak, the 
real flavor value of Chili peppers comes 
from the red ‘meaty’ portion...not 
from the stems and seeds. 


Take, as an example, the Mexican 
type of chili peppers grown in California. 
In bulk, the seeds amount to 30%, the 
stems 10% and the “meaty” portion that 
supplies all the flavor value 60%. Obvi- 
ously then, the ‘meatier’ the pepper and 
the richer it is, the further it goes and 
the less you will need to maintain full 
flavor value. 


Not only is there a difference in value 
between the several varieties but among 
the individual peppers as well. Conse- 
quently, crop selection, sorting, cleaning 
and blending are highly important in 
producing the best Chili Powders. 


Specialized knowledge, efficiency of 
organization and the most modern facil- 
ities enable us to produce a line of Chili 
Peppers and Powders recognized every- 
where as the Standard of Excellence. 


When you buy our brands, you are 
assured of pure, clean Chili of the cor- 
rect, full flavor. In Chili Products you 
will find ample proof of the wisdom in 
the old saying, 


“The best is the cheapest in the long run.” 


Also distributed by 


really be! E. W. CARLBERG CO. S. HOLST-KNUDSEN 
215 Pershing Rd., Kansas City, Mo. 105 Hudson St., New York City 


USED EXTENSIVELY BY I. A. M. P. MEMBERS 


Salzman 
Chili Powders 


CASINGS CORP. i Social 


4021 S. Normal Ave., Chicago : i 
” Chili Peppers 
SS: CS: 


Fey. Mexican: 


STANDARDIZED QUALITY 


SAUSAGE: Finer Zasting 
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HELP FOR MEAT EXPORTS 


Possible expansion of the packer’s 
export trade may result from the sign- 

ing of a new trade agreement between 
France and the United States this 
week, and announcement of the terms 
of a similar understanding with Guate- 
mala. 

Text of the U. S. French agreement 
has not been made public, but it is 
understood this country will benefit by 
concessions in French duties on some 
American agricultural products. Ac- 
cording to a state department an- 
nouncement the agreement will be the 
first comprehensive arrangement for 
regulating commercial relations with 
that country in many years. It pro- 
vides in general for substantial most- 
favored nation treatment by each coun- 
try of the other’s commerce. 

The U. S.-Guatemala agreement binds 
the latter country not to increase the 
duty on hog lard, which accounted for 
$448,000 of trade in 1929, and $144,000 
in 1934. Guatemala granted the United 
States reductions in duty on 14 items 
imported from this country, and bound 
itself not to raise tariffs on 52 other 
commodities. 





FEB. MEAT CONSUMPTION 


Federally-inspected meats available 
for consumption in February, 1936: 


Total 
Consumption, Per capita, 
Ibs. Ibs. 
BEEF AND VEAL. 
February, 1936 ...... 427,000,000 3.3 
February, 1935 ...... 365,000,000 2.9 
PORK (INC. LARD). 
February, 1986 ...... 362,000,000 2.8 
February, 1935 ...... 366,000,000 2.9 
LAMB AND MUTTON. 
February, 1936 ...... 55,000,000 0.43 
February, 1935 ...... 46,000,000 36 









February, 1936 ...... 
February, 1935 





eta 
Ho 


MORE AAA FARM MONEY 


Payments of 75 cents to $3 per acre 
will be made to farmers in the North 
Central region for supplemental soil 
building practices under the soil con- 
servation act, according to a recent 
AAA announcement. These benefits 
are in addition to soil conservation pay- 
ments expected to average $10 per 
acre throughout the country. Among 
the newly-approved practices are new 
seedings of .perential grasses on crop 
land or non-crop pasture land. 





CHICAGO PROVISION SHIPMENTS 


Provision. shipments from Chicago 
for the week ended May 2, 1936: 


Week Previous Same 
May 2. week, week ’35. 


Cured meats, Ibs...14,594,000 16,492,000 21,231,000 
fresh meats, Ibs. . -43,159,000 89,158,000 86,780,000 


543,000 2,570,000 3,660,000 





Week ending May 9, 1936 


CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 


SATURDAY, MAY 2, 1936. 


Open. High. Low. Close. 
LARD— 
May ...10.87% 10.90 - 10. _% 10.90b 
July ...10.85 10.87% 10.85 10.85b 
Sept. ..10.85 10.90 10.85 10.90ax 
Oct. ...10.75 10.77% 10.72% 10.75ax 
CLEAR BELLIES— 
Fee wien’ eves 13.75b 
Gl ace weve ne cove 13.75b 
MONDAY, MAY 4, 1936. 
LARD— 
May ...10.95 stain _— 10.95 
July ...10.85 10.85 10.82% 10.82%4b 
Sept. ..10.90 10.90 10.85 10.85b 
a one 10.75ax 
CLEAR BELLIES— 
BT ase case een ovens 13.75n 
ae eigen nee 13.75b 
TUESDAY, MAY 5, 1936. 
LARD— 
May ...10.92 10.9214 10.87% 10.874ax 
July .- 10.7 707 10.70 10.65 10.65 
Sept. ...10.80 10.80 10.65 10.6744-65 
Oct. ...10.60 10.60 10.50 10.50ax 
CLEAR BELLIES— 
BE swatsae sees oeee 13.75n 
we sas see wae a 13.75ax 


WEDNESDAY, MAY 6, 1936. 
LARD— 


May ...10.85 10.87% 10.80 10.80ax 

July ...10.65 10.75 10.55 10.55 

Sept. ..10.65 10.75 10.60 10.60b 

Oct. ...10.45 10.52% 10.45 10.50 

Jan. ...10.00 Joes osiee 10.00 

CLEAR BELLIES— 

|. aoe sons sees 13.75n 

July ...13.70 13.70 13.67% 13.674ax 

THURSDAY, MAY 7, 1936. 

LARD— 

eee asian — 10.674ax 

July .-* av 10.57% 10.55 10.55 

Sept. 10.6214 10.55 10.55b 

Oct. “i0: ot: -40 an 40 10.37% 10.37% 

TER... 2.00 eve 0s0@ 10.00ax 

CLEAR BELLIES— 

Bt ons coe eee eeee 13.75n 

GU aes: a000 we 13.45ax 

FRIDAY, MAY 8, 1936. 

LARD— 

May ...10.67%4-70 10.70 10.55 10.5744-55ax 

July ...10.50 10.50 10.45 10.45ax 

Sept. ..10.52% 10.55 10.45 10.45b 

Oct. ...10.30 10.30 10.22% 10.22% 
206 ¢eee coos cove 9.90ax 






13.75n 
13.35ax 


eee eee ene 





Key: ax, asked; b, bid; n, nominal; —, split. 


MEAT IMPORTS AT NEW YORK 
For week ended May 1, 1936: 


Point of Amount, 

origin. Commodity. Lbs. 

Argentine—Pork shoulders 18,560 
—Canned corned beef 86,328 
—Canned roast beef 8,622 









Brazil—Canned corned beef 000 
Canada—Bacon ........... 10,236 
—Sausage ........... a 60 
—Fresh chilled pork........ eucteeee 17,067 
—Ss. P. — BAMB. ..c.cccccccccese 24,540 
—Cured ME cawenséevegeses 2,201 
—Fresh dultea calf “livers eecesosese ‘ 
—Fresh chilled beef.............+- 53,756 
—Smoked pork butts............... 2,220 
Ee ME 545005000400 60600 2,003 
—Fresh chilled beef livers.......... 837 
Denmark—Smoked bacon ........sssseee% 2,729 
Cooked SAUSAGE .........eeeeees 2,974 
Germany—Smoked BD cccccvcceesnesscee 3,049 
—Smoked sausage .........ceeees 1,527 
Holland—Cooked sausage ........sseeeeees 3,100 
Hw mere —Cooked HAM ......seccscecscces 47,643 
Irish ee State—Smoked DROTR. cc ccccces M 
ltaly—Salami Melembees ne bdee ee beatdnaeeee 5,960 
= cured ham .......... eaters ee 3,843 
SND eve ccvccccccccesececsedece 604 
Lithuania ‘Smoked bacon . 448 
—Smoked sausage 266 
—Smoked ham 18,523 
Poland—Cured pork . 441 
—Smoked bacon 13,315 
—Cooked ham ... -369, 
Uruguay—Canned corned bee - 67,974 








CASH PRICES 


Based on actual carlot trading Thursday, 
May 7, 1936. 


REGULAR HAMS. 


*$.P. 
20% 
20 
19 
18% 

Green. *$.P. 
DEE \ohinis 450 ee Sawanceaees 18 18% 

ES NI RE 18 18 
ee ere a 18 18 
ED TE occa ciuetinnios 18 
SKINNED HAMS. 

Green. *S.P. 
et ere 19 19 
DD -sesssetseeeebeedenans ip ioe 
SED :daipw owe week bade eaieen 9% 18 
EE sec0enksaseekessuees 19%4 18 

Re Sore 18% 18 
SSRs eee ee ae 18 18 
SEE. s0004n060806%000 00880 17% 18 

Sn Ghaviceswedewesewsd oa 16% 17 

MEE c0cwseveveseesvcceses 16 16 

ge Be Oe eet 15% 16 
PICNICS. 

Green. *S.P. 

© OD cindeepnreiaasanticiel 14 14 

BL G.atccidasane sate aaee ist ise 

| SSE Se S 12 13 
DE . tue endvcbeuwtse tes 12 13 
RO ee eS Hee 12 13 

Short Shank %c over. 

BELLIES. 
(Square cut seedless) 
(S. P. 4c under D. C.) 
Green. *D.C. 

20 21 
i i 
17 is” 
16 17 
15% 16% 

*Quotations represent No. 1 new cure 

D. 8S. BELLIES, 

Clear. Rib. 
MOE - $o.06<cc0eesvovcubenee 14 coos 
BENE  ¥eueech 00660e<eusineh 13% ° 
BEE. deinen cdexebaus Sauna 13 
Pad CONG dices. aces we permenant 13 

ee ea 13 13 
MEY bpeverssobviabsewavaee is 13 
eet Bare eS 13% 13% 
gn ES Rs Ses 11% 


EE ixwikhivn deseo wa tegen > clgnieiok ose cos 

BOOP tcc lastecedntncbee teen pebabeekwclics 11 
OTHER D. S. MEATS. 
Extra Short Clears.......... 35-45 12n 
Extra Short Ribs.......... 35-45 12n 
Regular Plates ......00.00. - 8 10 
uw ee eee eses. 4-6 8 
CE WEE Niikcisis'ecnaweesovie 10 
Green Square Jowls........ 12 
Green Rough Jowls........ 11 
LARD, 

DOE BNO: GUE oc cececscbéincsacsen 10.7 
Prime Steam, loose..................00. <The 
Refined, boxed, N. Y.—Enxport.......... unquoted 
Neutral, in terces........c00c.... cece 2.35n 
OW WME oae ak soc 10.00n 





GERMAN HOGS AND LARD 


Top hogs at Berlin for the week 
ended April 22, 1936, were quoted at 
$17.70 per cwt. compared with the same 
price a week earlier and $15.53 a year 
earlier. Lard in tierces at Hamburg 
was $12.45 per cwt., compared with 
$12.93 the previous week. It was un- 
quoted a year earlier. 
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REDUCE ‘Rexdering TIME! 


This means BIG SAVINGS in operations — 
applies to both edible and inedible rendering 
processes. The GLOBE Rendering Unit with 
full jacketed construction, gives greatly in- 
creased heating area over ordinary types. It 
provides maximum results at minimum cost! 


Many exclusive features! Electric fusion welded 
throughout. Oversize stuffing boxes. Stuffing 
boxes can be repacked without removing bear- 
ings. Fully machined shaft. Timken Roller 
Bearings. Adjustable paddles. Approved de- 
sign. And every one of these features means 


THE GLOBE RENDERING UNIT 2cr3csuccs) "meer 
& 
STEEL PLATE CONSTRUCTION T 4 E G L © R E C O. 


insures long, useful service with minimum 
maintenance costs. GLOBE Rendering Units 


are built for a lifetime of perfect servicel 818-28 West 36th Street, Chicago, Illinois 


Complete Equipment for Meat Packers and Sausage Mfrs. 








ISTOPS TANKAGE 
GRINDING 


Grinds Tankage, . xe R r5 % ¥ é Oo N M 1 > AT % Cc R A Pp 
Meat Scraps, Fish — How would you like to save one dollar to 


Scrap, Cracklings, Dried 
Bone, etc., at Lower Cost per Ton Than Any three dollars per ton on your meat scrap 


Other Grinding Equipment tonnage? It can be done. We can show 
“JAY BEE” has been proved the most important . : 
factor in economical by-products grinding. Many you in figures how the Anderson Special 
firms have saved nearly $2.00 a ton in grinding tank- c 
age when “JAY BEE” mill replaced other grinding R. B. Crackling Expeller 
equipment. : : 
A better quality product that demands a higher price will save you this amount 
—a finely finished, uniform product delivered to stor- P 
age bin without use of cage mills, elevators, or screens of money. Write and let 
—handling up to 12% grease, 25% moisture—that’s 
“JAY BEE” grinding. us tell you how. 
Write for grinding facts, prices, terms, etc. 


““JAY BEER’ THE V. D. ANDERSON COMPANY 


Over 20,000 “JAY BEE” mills in use all over the World— 
Setting the Standard for Capacity, Economy and Durability. 1937 West 96th Street e 8 Cleveland, Ohio 


J. B. SEDBERRY, INC., Dept. 96, Franklin, Tenn. ANDERSON SPECIAL R. B. EXPELLER 
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TALLOW—tTallow market quiet and 
weak. Extra sold at New York at 45c 
f.o.b., off one-quarter from previous 
sales. On Friday it was reported extra 
sold at 4%c f.o.b., new low for month, 
and decline of one-half cent for week. 


Soapers still back away and only 
small buying interest is apparent, even 
at lower levels. At New York, spe- 
cial was quoted at 414@45c; extra, 
43c; edible, 7%c. 


Tallow futures on the Produce Ex- 
change were quiet and easier, June and 
July selling at 4%c. 


No London auction this week. Argen- 
tine tallow, Liverpool, 31s, unchanged; 
Australian, Liverpool, 24s unchanged. 


STEARINE—Market quiet at New 
York. Offered at 75%c, off three-eighths 
from recent asking levels. Oleo stear- 
ine at Chicago unchanged, 7%4c. 


OLEO OIL—Market quiet. Extra at 
New York, 9%@10c. Prime 9@9%%c; 
lower grades, 84% @9c. Extra, Chicago, 
9%c, off one-quarter. 


(See page 40 for later markets.) 


LARD OIL—Quiet and unchanged. 
No. 1, 8%c; No. 2, 8c; extra, 10%c; 
extra No. 1, 8%4c; prime, 14c; inedible, 
12c; winter strained, 10%c. 


NEATSFOOT OIL — Quiet; cold 
pressed, 1644c; extra, 8%c; No. 1, 8%c; 
pure, 12%c; special, 10%c. 


GREASES — Market quiet and un- 
steady at New York, on account of 
weakness in tallow and slow consumer 
demand. Offerings moderate, but while 
yellow and house has not sold below 
4%c, market is called 3%c nominal. 
A white, 4%4c; B white, 45%c; choice 
white, 644¢ 

At Chicago greases were slow and 
easier; choice white, 5%c; A white, 
4%c; B white, 44%4c; yellow house, 3%c 
to 4c; brown, 35%c to 3%c. 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 
New York, May 7, 1936. 


Unground tankage sold at $2.85 and 
10c, and $2.40 and 10ce, f.o.b., local ship- 
ping points and stocks of both unground 
and ground are small. 


Dried blood sold at $2.50 per unit 
of ammonia, and South American is 
offered for May, June shipment at $2.60 
per unit cif. U. S. ports. 


Fertilizer manufacturers are not 
taking on much material at present as 
the season is pretty well advanced. 


Week ending May 9, 1936 


sa lallows Greases 
Weekly Market’ Revit 


BY-PRODUCTS MARKETS 
Chicago, May 7, 1936. 
Blood. 
South American ground blood in bags, 
$2.60@2.65, c.if. 


Unit 
Ammonia. 


WeOEE cc cccccccvcsecsssceeseecccecs $2.95@3.00 
Digester Feed Tankage Materials. 


Offerings scarce and sellers’ ideas 
stronger. Asking $3.15@3.25 & 10c. A 
few cars sold at quoted price. 
Unground, 10 to iat ammonia. . $ @3.10 


Unground, 8 to 10 
Liquid stick ...cccccccccccccceces 2.25 


Packinghouse Feeds. 
Market steady at the list. 


Per ton 
Digester tankage meat meal, 60%... $40.00 
Meat and bone scraps, 50%......... @ 45.00 
Steam ee | mee 65%, special feed 
fmg, per tOM ..cccccccccccccccccccs g 27.50 
Raw bone meal for feeding.......... 32.50 


Dry Rendered Tankage. 


Production light and offerings scarce. 
Buyers not inclined to follow increase 


in price. 
Hard omer a and exp. unground per 
unit protein .....ccccccccccccccces $.65 @ .70 


Soft prsd. ort, ac. ase & qual- 

ity, 9 = aneonwes 20 sesseeneee @40.00 
Soft prsd. beef, ac. grease & qual- 

Te, CER ccccccccccoccecesecesseoss @35.00 


Fertilizer Materials. 


Product available for May shipment 
at quoted prices. 
High wt. tankage, ground, 10@ 


TSM GMB. ic cccasccesceccessosee $2.40 & 10c 
Bone tankage, ungrd., low gd., 

POF TOM coccccccccccccecccccece wane 
Hoof meal ..cccccccccccccccccces 2.50 


Gelatine and Glue Stocks. 


Jaws, skulls and knuckles in good de- 
mand. Pigskins 6c delivered East. 


Calf trimMing’s .ccccccccecpocccccces $ @26.00 

Sinews, PRSRIES ..ccccccccccccccccces @20.00 

Cattle jaws, uit and knuckles..... @25.00 

EREMe CEMRMEINED 2 cccccccsccccoccccese @15.00 

Pig skin scraps and trim, per lb..... 5u6 55c 
Animal Hair. 


There is outlet for any winter hair 
available. Contracts available for sum- 
mer production. 





Coil and field dried hog hair............ 2 314c 
Winter CO), GrIOE ccccccccccccccceccces 38% @3%c 
, black winter, per Ib.......... 6 Se 
Processed, GUMMEP ..cccccccccccccecccs 5c 
Cattle switches, CBCH® ..ccccccccccccece 14%@1%c 
*According to count. 
Horns, Bones and Hoofs. 
Prices quoted, c.a.f. Chicago. 
Per ton. 
Horns, according to grade.......... “ot 75.00 
ee re er . 
PS ee ae rrr 7 00@17.50 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Bone Meals (Fertilizer Grades). 


Product in new bags, f.o.b. river, 
$17.00. Prices quoted below in new 
bags, Chicago. 


Steam, ground, 3 & 50...........6.. ot. 18.50 
Steam, unground, 3 & 50............ $0016.00 

















By-Product Processing 


Renderers’ Problems in the Produc- 
tion of Tallows, Greases, Feeds 
and Fertilizers 





Raising Protein in 
Tankage 


Tankage containing a large percent- 
age of bone is low in protein. A South- 
eastern packer who wants to raise the 
protein content of his tankage writes: 


Editor THE NATIONAL PROVISIONER: 

We do not seem to be able to get protein con- 
tent of our tankage above 36 to 40. Can you 
tell us how protein content can be raised? Bones 
from about 100 cattle of a weekly slaughter of 
400 cattle and 300 hogs go to the tank. Could 
raw blood be used in tankage? Could we place 
blood in dryer when it is charged with tankage 
material? We have no way to cook blood and 
have not been using it at all. 


This packer’s raw material contains 
such a large percentage of bone that 
the resultant tankage is necessarily low 
in protein. The quality of this tankage 
can be raised by addition of dry blood. 
Although he is not saving blood at 
present he may wish to make some ar- 
rangement for handling it to raise pro- 
tein (or ammonia) content of his tank- 
age. 

The blood could be partially dried in 
the tankage dryer if a steam jet was 
installed at the end of the dryer. Blood 
is then placed in dryer and steam 
turned on. Blood is partially cooked 
and then allowed to settle. A drain 
must be provided for drawing off blood 
water at the bottom. When blood is 
cooked in the dryer some hog heads or 
cattle jaws are added to keep sides of 
dryer scrapped clean. 


After blood is partially dried the hot 
tankage can be added and the whole 

















GEO. H. JACKLE 
Broker 
Tankage, Blood, Bones 
Cracklings, Bonemeal 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
New York City 

















Page 37 








Satisfactory results 
running raw 


dried together. 
cannot be obtained by 
blood in with tankage. 

Tankage quality can also be raised 
by eliminating all paunch contents and 
other very low grade materials that 
have a tendency to lower the protein 
content. Cracklings may also be added 
to help bring up protein content. 


FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY, 
Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 
May to June 30, 1936, inclusive 25. 00@ 26.00 


Ammonium sulphate, double bags, 
per 100 lbs. f.a.s. New Y 


Blood dried 16% per unit @ 


Fish scrap, dried, 11% ammonia 
10% B. P. L., f.o.b. fish factory... 


Fish meal, soso, A hoki ammonia, 
10% B. P. L., 

Fish a aciduaces, 6% ammo- 
nia, 3% A.P.A. f.o.b. fish factories 

Soda nitrate, per pe ton; bulk. 


May to June 30 
fm 200-Ib. DAGB...cccccccccccccese 
in 100-lb. bags 


Tankage, ground, 
15% B. P. L. bulk 
Tankage, enguvant, 
nia, 15% B. L. 
Phosphates. 
Foreign bone meal, steamed, 3 and 
0 fase. per ton, C.i.f.......ee0s 
Bone meal, raw, 4% and 50 bags, 
per ton, c.i.f 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% flat 
Potash Salts. 
Manure salt, 30% bulk, per ton.... 
Kalnit, 20% bulk, per ton 
Muriate in bulk, per ton 
Sulphate in bags, per ton, basis 
90%, Delivery May to June, 
inclusive 
Dry Rendered Tankage. 
50% unground 
60% ground 


nominal 
2.50 


2.50 & 10c 
@ 36.00 
2.25 & 50c 


24.50 
25.80 
26.50 


2.85 & 10c 


10- 13% ammo- 
bul 


2.40 & 10c 


@ 22.50 
@ 26.00 
@ 8.00 


@ 14.40 
@ 11.00 
@ 22.50 


@ 33.75 


OIL AND TALLOW FOR SOAP 


Consumption of fats and oils by the 
soap industry totaled 1,529,106,000 Ibs. 
for 1935, falling off 6.4 per cent from 
consumption of 1,634,271,000 Ibs. in the 
previous year. In every other import- 
ant oil and fat consuming field there 
was an increase in consumption in 1935 
ranging from 20 to 50 per cent. De- 
creased consumption in soap is attrib- 
uted to higher prices for soap, curtail- 
ing demand, or large stocks of fats and 
soap held over from 1934. 


Consumption of tallow in soap mak- 
ing amounted to 664,433,000 Ibs. in 1935, 
a small advance over 1934. Total con- 
sumption of cocoanut oil totaled only 
229,711,000 lbs., as compared with 341,- 
124,000 lbs. in 1934. Palm oil consump- 
tion amounted to 87,311,000 lIbs., and 
grease consumption dropped from 142,- 
782,000 Ibs. in 1934, to 98,086,000 Ibs. 
in 1935. 


WATCH YOUR GREASE TANK 


Does your grease tank get items 
from your offal room that should go to 
the lard tank? Give your foreman a 
copy of “PorRK PACKING,” The National 
Provisioner’s latest book. 
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| Refining Edible Oils 


Up-to-date practices in refining 
edible oils and their manufacture 
into shortening and salad dress- | 
ings have resulted in product of } 
superior keeping quality, fine fla- 
vor, good color and desirable con- 
sistency. 

This is due to improvement in 
neutralizing oils, resulting in 
more complete deodorization and 
better decolorizing and clarifying. 
Improved manufacturing equip- 
ment has been introduced and 
great strides have been made in 
packaging the product for maxi- 
mum consumer acceptance. 


These up-to-date methods, as 














well as some of the older prac- 
tices still in use, are described in 
a series of articles which have 
appeared in THE NATIONAL PRo- 
VISIONER. Copies of these re- 
prints are available at 75ce. To 
secure them, send the following 
coupon with remittance: 


THe NATIONAL PROVISIONER . 

Old Colony Bidg., Chicago, m™. 

Please send copy of reprint on oil re- 
fining and manufacture. 








NEW DOG FOOD REGULATION 


Manufacturers of dog, cat or fox 
food will not be allowed to place the 
federal inspection legend, or any ab- 
breviation or copy of it, or their federal 
inspection establishment number on 
containers or coverings for such food 
after September 16, 1936, under a re- 
cent amendment to U. S. Bureau of 
Animal Industry regulations. The con- 
tainers cannot carry a statement that 
any ingredient has been inspected and 
passed at an establishment where fed- 
eral inspection is maintained. 


However, if the dog, cat or fox food 
is prepared in a federally-inspected 
establishment and is in whole or part 
of meat or a meat by-product, the con- 
tainers may carry the form: “The meat 
or meat by-product ingredient of this 
article has been examined and passed 
under federal supervision. This article 
has been prepared in an establishment 
operating under federal meat inspec- 
tion.” 


The new amendment also provides 
that when any dog food is prepared in 
a part of an official establishment, the 
sanitation of that part of the estab- 
lishment shall be supervised by bureau 
employees on the same basis as other 
parts of the establishment. 


Watch the “Wanted” page for posi- 
tions offered or good men available. 


VALUE OF MARGARINE 


Indisputable facts regarding mar- 
garine and its suitability as a food are 
embodied in bulletin 16 of the Institute 
of Margarine Manufacturers, entitled, 
“The Wholesomeness and Food Value 
of Margarine,” prepared by Dr. J. §, 
Abbott, secretary of the Institute. 


In this booklet Dr. Abbott points out 
that margarine is sold for food every 
day in every state under its own name, 
in harmony with the most rigid state 
and federal laws regulating its manu- 
facture and sale; and that the ingredi- 
ents used in margarine are eaten in 
enormous quantities every day all over 
the world. These facts constitute “con- 
vincing evidence that margarine is a 
wholesome article of food and not inju- 
rious to the public health,” the bulletin 
states. 


But in spite of all the facts and of 
common knowledge and experience, ad- 
verse propaganda is issued regarding 
the product by certain dairy interests 
in the belief that margarine is a com- 
petitor of butter. These same interests 
have challenged the value of margarine 
as a food, in spite of the O. K. of the 
U. S. Department of Agriculture that 
margarine has a digestibility of 97 per 
cent and contains about 3,500 calories 
per pound and that butter also has a 
digestibility of 97 per cent and a calory 
content of “about 3,500.” 


This means that insofar as the fat 
content of the two products are con- 
cerned their food value is identically 
the same. The principal other food 
factor is vitamin A, of which there is 
more in butter than in margarine, 
although the quantity varies in both 
products. Commenting on this, Dr. 
Abbott says: 


“Physiologists would by no means 
recommend either margarine or butter 
as a safe and dependable source of 
vitamin A to satisfy our requirements 
with respect to this particular food 
factor. In fact, if we live on a well 
balanced diet it does not make any dif- 
ference whether we eat butter or mar- 
garine or neither one insofar as normal 
nutrition is concerned. It is a well 
known fact that there are many other 
common foods that contain this vitamin 
A in good quantities, such as spinach, 
cabbage, carrots, chard, kale, squash, 
celery, lettuce, tomatoes, eggs, some 
yellow oils, beef fat, fish liver, pig’s 
liver, beef liver, kidney, glandular or- 
gans in general, sweet potatoes, yellow 
corn, milk, cream, cheese and in many 
other food products in greater or lesser 
quantities.” 


Outstanding nutrition authorities are 
quoted as to the wholesomeness and 
food value of margarine, also rulings of 
the Federal Trade Commission wherein 
cease and desist orders have been issued 
to offending organizations issuing pub- 
licity derogatory to the product. 

The bulletin is distributed free by the 
Institute of Margarine Manufacturers, 
from its offices in the National Press 
Bldg., Washington, D. C. 
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Market Active — New Season's 
Lows — Unsteadiness in Other 
Fats Encouraged Selling—More 
Rainfall and New Cotton Crop 
Acreage Affected Market — Still 
Watching Hog Run — Cash Oil 
Demand Moderate. 


OTTON oil market very active and 

weak the past weék in all active 
positions, with new season’s lows, on 
comission house liquidation and profes- 
sional outside selling, running into stop 
loss orders. 


Unsteadiness in lard and other oils 
and fats encouraged additional selling, 
together with some further rains in the 
Western cotton belt, which created a 
better new crop outlook, although ad- 
ditional rainfall is needed, especially 
in the West. 


Refining interests bought nearby 
months and sold later months. Private 
acreage estimates indicate a new cot- 
ton crop area of 30,500,000 acres. 


Hog runs to market continued well 
above last year and hog prices lower, 
while lard stocks increased moderately 
at Western packing points last month 
and at Chicago the first half of 
this month. While lard accumulation is 
under way the increase in stocks has 
not been extensive as yet. But never- 
theless oil observers are looking for the 
hog run to continue comparatively 
large and lard stocks to continue to 
gain. 


Cash oil demand was reported mod- 
erate, but estimates on April oil con- 
sumption are around 175,000 barrels, 
against the small distribution in April 
of last year of 138,000 barrels. 


Crude oil is easier; Southeast and 
Valley, 75%c nominal, following sales 
at 7%c; Texas, 7c nominal. 


(See page 40 for later markets.) 


COCOANUT OIL—Market was quiet 
and quoted at 4c at New York, although 
it was felt later that it could be shaded 
%ec on bids. It was reported that sales 
were made at Pacific Coast points at 
3%e. 

CORN OIL—Quiet at 8%c, outside 
points, but further bids at that level 
and 83c, at Chicago were turned down. 

SOYA BEAN OIL — Inactive at 
around 6%c. 

PALM OIL— Quoted at 4%c, ship- 
ment at 4% @4%c; Sumatra, 3%c. 

PALM KERNEL OIL—Inactive and 
quoted at 44% @4%c. 

OLIVE OIL FOOTS — Spot barrels 
quoted at 8@8%4c, in tanks 7% @8c. 

PEANUT OIL—Dull and easier with 
cotton oil. Quoted at 74 @7%c. 


Week ending May 9, 1936 


VEGETABLE OIL RATES 


A recommendation that railroads 
state in their tariffs that low rates on 
inedible vegetable oils should not apply 
to edible vegetable oil products, was 
contained in the proposed report of C. 
G. Jensen, Interstate Commerce Com- 
mission examiner, in I. and S. 4039. He 
pointed out that such edible vegetable 
products had no valid claim to a lower 
freight rate than lard and edible ani- 
mal fats. 


Carriers are uncertain of the distinc- 
tion between vegetable oils and their 
edible products, the examiner reported, 
and that a considerable tonnage of edi- 
ble oil moved at inedible rates. This, 
he declared, would almost inevitably 
lead to a breakdown of the rates on 
packinghouse products. 


Railroads had proposed to restrict 
vegetable oil rates to shipments moving 
in tank cars or barrels while higher edi- 
ble rates would apply to products in 
smaller containers. The examiner held 
this distinction meant little since both 
vegetable oils and their edible products 
moved in large and small containers. 
He recommended, instead, that the car- 
riers specify that vegetable oil rates 
would not apply on cooking oil, salad 
oil, lard substitute or vegetable short- 
ening, nor any oil, liquid or solid, which 
had been made suitable for human con- 
sumption by deodorizing. 

The examiner favored permitting 
transit arrangements for conversion of 








SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 
New Orleans, La., May 7, 1936. — 
Moderate declines in cotton oil futures 
have occurred daily, with crude offer- 
ings light, and only an occasional small 
lot sold. Bleachable nominal, but firm- 
ly held. Should spots show further 
fair declines will likely lead to in- 
creased consumption and higher mar- 
kets before end of season. 


Dallas 


(Special Wire to The National Provisioner.) 


Dallas, Tex., May 7, 1936.—Forty- 
three per cent cottonseed cake and meal, 
basis, Dallas, for interstate shipment, 
$23.50. Prime cottonseed oil, 74 @7%éc. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., May 7, 1936.—Crude 
cotton seed oil, 75¢c lb., Valley; cotton- 


seed meal, $20.90 f.o.b. Memphis. May 
shipment. 





s' Vegetable Oils 
Weefly Murpoe Ct 


vegetable oils into edible products sub- 
ject to the condition that the rate for 
the through movement should not be 
less than the rate on the edible product 
from the transit point. 


SOUTH FIGHTS MARGARINE TAX 


Southwide Association of Consumers, 
which is working for protection of the 
consumer and to demand removal of un- 
fair restrictions against Southern food 
products, is calling a conference of state 
committees in New Orleans, La., for 
May 19 to 22. The organization has 
been successful in arousing public in- 
terest in its work and many local groups 
are passing resolutions calling for re- 
peal of national legislation which “dis- 
criminates against margarine, pro- 
duced from cottonseed and other vege- 
table oils.” 


According to Mrs. R. L. Turman, 
president of the association, “for the 
past several years the finest margarines 
have been made from cottonseed and 
other vegetable oils, and the Southwide 
Association of Consumers is tremen- 
dously interested in seeing that this nu- 
tritious and low-cost table spread is sold 
in an open market as butter is—on its 
merits. The association is fighting, not 
only for the life of margarine, but for 
a principle.” 


Resolutions being adopted by con- 
sumer organizations in the South call 
attention to present unfair taxes on 
margarine made from domestic fats; 
point out that proposed legislation 
would still further discriminate and 
that unfair taxes against margarine 
penalize farmers, manufacturers and 
also consumers who need a low-cost 
table spread for a full and wholesome 
diet. 


VEGETABLE OIL EXPORTS 


Exports of vegetable oils and oil 
bearing seeds, March, 1936: 


Cottonseed oil, refined 

Cottonseed oil, crude 

Corn oil 

Cocoanut oil, inedible 

Vegetable soap stock 

Soybean oil 

Other ‘exguenned oils and 
fats, inedible 





Cottonseed meal exported from the 
United States in March, 1936, totaled 
97 tons, valued at $2,855. Cottonseed 
cake totaled 600 tons, valued at $15,243. 
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WEER’S CLOSING MARK 


FRIDAY’S CLOSINGS 
Provisions 

Provisions weak during latter part of 
week with lard feeling liquidation and 
October going to new low. Selling 
scattered with support limited; packers 
were moderate buyers. Top hogs, Chi- 
cago, $10.00. 


Cottonseed Oil 


Cotton oil active and weak with con- 
tinued liquidation, rather general sell- 
ing and limited support on account of 
unsteadiness in lard and other greases. 
Cash oil demand moderate. Crude, 
Southeast and Valley, 75%c lb. nominal; 
Texas, 7%4c lb. nominal. 


Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
May, $8.77@8.85; July, $8.81@8.83; 
Sept., $8.82@8.84 sales; Oct., $8.57@ 
8.60; Dec., $8.45@8.50. Tone steady; 
sales 79 lots. 


Tallow 
Tallow, extra, 4%c lb. f.0.b. 


Stearine 


Stearine, 75sc. 
? 


Friday's Lard Markets 


New York, May 8, 1936.—Prices are 
for export. Lard, prime western, $10.85 
@11.45; middle western, $10.75@10.85; 
city, 105c; refined Continent, 11%c; 
South American, 11%c; Brazil kegs, 
115c; compound, 11%c in carlots. 


TALLOW FUTURE TRADING 


Tallow transactions at New York: 
SATURDAY, MAY 2, 1936. 


AAA 


PN tate 
anand 
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BRITISH PROVISION MARKETS 
(Special Cable to The National Provisioner.) 


Liverpool, May 8, 1936.—General pro- 
vision market quiet and unchanged. 
Slow demand for hams, but some im- 
provement in sight; demand for lard 
very quiet. 

Friday’s prices were: Hams, Amer- 
ican cut, 91s; hams, long cut, 92s; Liv- 
erpool shoulders, square, none; picnics, 
none; short backs, unquoted; bellies, 
English, unquoted; Wiltshire, unquoted; 
Cumberlands, 72s; Canadian Wiltshires, 
79s; Canadian Cumberlands, 74s; spot 
lard, 57s. 


LIVERPOOL PROVISION STOCKS 


On hand May 1, 1936, estimated by 
Liverpool Trade Association: 
May 1, April 1, 
1936. 1936. 


Bacon, Ibs. ..ccccce 1 is. be 
Bee, TR, ccccccccs 
Shoulders, eevee 


May 1, 
35. 


Lard, steam (in 
tie rees), tons 
—_ 5 arpa 


a refined (Ca- 
nadian), tons ... 
Lard, tierces 


(Ton of 2,240 Ibs., cwt 112 lbs.) 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at Liv- 
erpool for the week ended April 22, 
1936, with comparisons: 


Apr.22, Apr.15, Apr.24, 

1936. 1936. 1935. 

American green bellies...... Nom, Nom. $14.56 

Danish Wiltshire sides...... $20.30 $20.29 18.73 

Canadian green sides 17.32 16.63 
American short cut green 

BRME ccccvccccccevcccevecs 20.73 

American refined lard 13.78 


21.07 
13.92 


19.22 
12.04 


WEEKLY HIDE IMPORTS 


Imports of cattle hides at leading 
U. S. ports for week ended April 25: 
Week Ending New York. Boston. 


Apr. 4, 1936 87,680 


Total 1936 
Apr. 27, 1935 
Apr. 20, 1935 


Total 1935 
Total so far: 1936—723,642.* 1935—377,936.* 
*Does not include imports at Norfolk. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to May 8, 1936, 
show exports from that country were 
as follows: To the United Kingdom, 
58,791 quarters; to the Continent, 
20,314. Exports for same period last 
week were: To England, 160,698 quar- 
ters; Continent, 3,369 quarters. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended May 8, 1936, with com- 
parisons, are reported as follows: 


PACKER HIDES, 


Week — Prev. 
May 8 week, 


124@12\%n 
@12% @12'%ax 
@12% @12%n 
@12% @12% 
@12 
@10 9% 
Brnd'd cows. 0 @10 
7 nat. cows D ¢ 94@10 
Lt. nat. cows D 2 10 @10% 
Nat. bulls .. 84 8144@ 9n 
pa : bulls. 4 74@ 8&n 
Calfskins ... 20 @22 
Kips, bone @l4 
ps, @13 
Kips, brnd’ a 10% @tin 104%@l11in 
Slunks, reg..1.20@1.25 1.20@1.25 
Slunks, hris..35 @40 35 @40 
Light native, butt branded and Colorado steers 
le per Ib, less than heavies. 


CITY AND OUTSIDE SMALL PACKERS, 
Nat. all-wts. 9K@ 9%n 9 @9%n 9 914 


Branded .... 9 a4 n oe = 8% 
Nat. bulls .. 7 7% i ha 


Cor. week, 
1935. 
Spr. nat. 
-124%4@12% 


@12%n 
@12 
@12 
@12b 
@11%b 


914n 


Brnd’d bulls. 6 614 qn 
— ‘et A ae 178 @19ax 13 
2° @12% 11 
@1 00 80 @1.00 50 
hris. :20 @25 20 @25n 25 


COUNTRY HIDES. 


Hyvy. steers. . @ 8% @ 8n 6% 
Hvy. cows .. 8% 8n 6% 
Buff 814n 

9%@ 9%n 7% 

6n 4 
12% @13n 
D 9%@1 

Light calf.. D95 80 95n 
Deacons ....80 80 95n 
Slunks, reg..60 @75n 60 ph 
Slunks; hris..10 @15n 10 10 
Horsehides ..3. 10@3.75 3.00 3 70 2.75 


SHEEPSKINS. 
Pkr. -1.90@2.10 1.90@2.10 1.55@1.70 
Sml. pkr. 
mbs ....1.40@1.65 1.40 1.85 1.20@1.30 


la 
Pkr. Seeten. @1.10 . 60 
Dry pelts ...14 @16 15 ié 104%@11 


be 12 1 


Slunks, 


lambs. 


N. Y. HIDE FUTURE MARKETS 


Saturday, May 2, 1986—Close: June 
11.02@11.09; Sept. 11.835@11.40; Dec. 
11.66@11.73; Mar. 11.96n; sales 8 lots. 
Closing 3@5 lower. 

Monday, May 4, 1936—Close: June 
10.96 sale; Sept. 11.25@11.28; Dec. 
11.58 sale; Mar. 11.89b; sales 51 lots. 
Closing 6@10 lower. 


Tuesday, May 5, 1986—Close: June 
11.03b Sept. 11.835@11.36; Dec. 11.65@ 
11.67; Mar. 11.95@12.00; sales 64 lots. 
Closing 6@10 higher. 

Wednesday, May 6, 1936—Close: June 
11.15b; Sept. 11.47 sale; Dec. 11.80 
sale; Mar. 12.10b; sales 8 lots. Closing 
12@15 higher. 

Thursday, May 7, 1936—Close: June 
11.28@11.32; Sept. 11.60@11.62 sales; 
Dec. 11.92 sale; Mar. 12.21n; sales 27 
lots. Closing 11@15 higher. 

Friday, May 8, 1936 — Close: June 
11.28 sale; Sept. 11.58b; Dec. 11.87 sale; 
Mar. 12.16@12.20; sales 34 lots. Clos- 
ing unchanged to 5 lower. 


MEAT AND LARD EXPORTS 


Exports of bacon and lard through 
port of New York during week ended 
May 8, totaled 250,300 lbs. of lard, and 
53,500 Ibs. of bacon. 
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Chicago 


PACKER HIDES — Although the 
market situation on steers, especially 
native steers, has not been clarified, 
packers did a big week’s business this 
week on cows, bulls and extreme light 
native steers, with a total movement of 
160,000 hides reported so far. Extreme 
light native steers moved at %c down 
from last sale, or in line with last 
week’s trade on light cows. The latter 
sold off %4c more this week and then 
recovered the loss on later trading. 
Heavy native cows moved in a clean-up 
way at a cent down from last big pack- 
er trading price, or %c under Asso- 
ciation sale of a car last week. Bulls 
were well cleaned up at %c down from 
last trading price. 


Trading could be done on steers in a 
very large way if packers were willing 
to sell brands at another half-cent down 
from last week, and cut the price on 
the winter accumulation of native steers 
%@lic under the price of branded 
steers, but they are not inclined to 
consider selling natives under brands 
at the moment. However, a New York 
packer moved 2,100 April native steers 
this week at another 42c down and some 
offerings were available at Chicago 
early on that basis but apparently later 
withdrawn. 


The general asking price on native 
steers at Chicago is 124@c, despite the 
early sale at New York at 12c, and bids 
in a big way around 11c not being con- 
sidered. Total of 16,200 Mar.-April ex- 
treme light native steers sold at 11%4c. 


Butt branded steers quoted 12@12%c, 
top last paid. Bids of 11%c declined in 
several directions for Colorados, ask- 
ing 12c, last trading price. Texas steers 
quotable nominally 12@12'%c for heavy 
Texas and 11@11%%c for light Texas. 
Extreme light Texas steers quotable at 
10c. 


Two packers sold 13,000 Mar.-April 
heavy native cows early at 9%c; one 
packer sold 31,000 Feb.-Mar.-April at 
9%c; another lot of 12,000 Feb.-Mar., 
with a few April, sold at 9%4c; 1,700 
more Mar.-April made 9%c; finally 
12,000 sold at 9%c for Feb.-Mar. and 
9%c for Aprils. One lot of 3,000 Mar.- 
April and later 2,200 April light native 
cows sold at 10%c; 5,000 Mar.-April 
sold on split weights, 23/43-lb. at 10%4c 
and 43/53-lb. 10c; 1,000 Feb.-Mar. 
23/43-lb. sold at 10%4c; Association sold 
2,000 May straight weights at 101c; 
later, total of 16,000 April mostly 
River points sold at 10%4c, and now de- 
clining 10%4c unless northern points in- 
cluded. Total of 24,000 ir.-April 
branded cows sold at 10c, st dy. 


One packer sold 7,500 ir.-April 





Week ending May 9, 1936 





Higgs ataaels 


bulls, Association 1,400, at 8%c for 
natives and 7%c branded; 8,300 Mar.- 
April native bulls sold at 8%c, and 
300 brands 7c. 


OUTSIDE SMALL PACKER HIDES 
—Offerings of outside small packer na- 
tives at 914@9%c, f.o.b. shipping points, 
according to average weight, are re- 
ported unsold, with buyers’ ideas %4@ 
%e less and interested only in light 
average stock. Chicago take-off 10@ 
10%c nom, 


PACIFIC COAST—Nothing has been 
heard from the Pacific Coast market 
since the trading some week back on 
Jan.-Feb. hides at llc for steers and 
9c for cows, flat, f.o.b. shipping points. 


FOREIGN WET SALTED HIDES— 
South American market still shows a 
downward trend, these hides running 
into winter quality soon. At close of 
last week, 2,000 Montevideo steers sold 
equal to 18c, cif. New York, with no 
recent comparable sale. Early this 
week 4,000 Argentine steers sold at 77 
pesos, equal to 12%c, as against 76% 
pesos or 12%c last week; later 4,000 
Wilson steers moved at 72 pesos or 
11%c. 

COUNTRY HIDES — Trading con- 
tinues very slow on country hides, al- 
though the slight improvement in big 
packer light cows has encouraged hold- 
ers to ask firmer prices. Upper leather 
tanners have not shown a great deal 
of interest in country hides recently 
and quotations are mostly nominal. All- 
weights around 47-lb. av. top at 8%c 
trimmed, with 8@8%c quoted un- 
trimmed. Heavy steers and cows dull 
and 8@8%c nom. Buff weights 8%@ 
9c nom. Trimmed extremes usually 
quoted 9%@10c, nom., some asking 
slightly more. Bulls around 6c; glues 
ag 5%c. All-weight branded 6%@ 
Te, flat. 


CALFSKINS — As previously re- 
ported, packers are well cleaned up on 
April light calfskins under 9%-lb. at 
22c. Nothing done as yet on 944/15-lb. 
April calf, with offerings at last trad- 
ing prices, 2114c for northern heavies 
and 20c for River points, and early bids 
at a cent less contingent on the throw- 
ing out of grubby skins later with- 
drawn. The subject of grubbing calf- 
skins is still under discussion. 


Chicago city calfskin market await- 
ing trading to establish the market; 
8/10-Ib. last sold at 19¢c and reported 
available at 18%c in some directions; 
the 10/15-Ib. were last reported sold at 
17%c, with offerings quoted 17@17%c. 
Outside cities, 8/15-lb., quoted around 
1742 @18c, nom.; mixed cities and coun- 
tries around 15@15%c; straight coun- 
tries 12@12%c. Chicago city light calf 
and deacons sold at $1.30, or 5c off. 





KIPSKINS — Packers moved their 
April kipskins productions earlier at 
14c for northern natives and 138¢ for 
northern over-weights, southerns a cent 
less; a few branded sold at 1lc. 

Chicago city kipskins dull and quoted 
12@12%c, with top last paid. Outside 
cities around 12c, nom.; mixed cities 
and countries about 1lc; straight coun- 
tries 942@10c. 

Packer regular slunks $1.25 asked, 
with $1.20 last paid. 


HORSEHIDES — Market about un- 
changed; demand light but occasional 
sales reported. Choice city renderers, 
with full manes and tails, range $3.60@ 
8.75, f.o.b. shipping points, with ordi- 
nary trimmed lots $3.40@3.50 delivered 
Chicago. Mixed city and country lots 
$3.10@3.25, delivered Chicago. 


SHEEPSKINS — Dry pelts continue 
easy and quoted 14@16c, delivered Chi- 
cago for full wools. Good demand this 
week for big packer shearlings and pro- 
duction has increased; total of 48,000 
reported at $1.10 for No. 1’s, 85c for 
No. 2’s, and 5744c for No. 3’s or clips, 
or 10c advance on all descriptions. 
Small packer shearlings quotable usual- 
ly half-price. Pickled skins steady; old 
skins well cleaned up, with last trading 
at $5.87% per doz. for a car lambs, 
and $6.37%4 per doz. for sheep; produc- 
tion will be light this month and Mays 
not yet offered. Packer wool pelts 
steady around $2.40 per cwt. live lamb, 
some quoting $2.30@2.40 per cwt., or 
in a range of $1.90@2.05 each; $2.40 
per cwt. last reported paid. Outside 
small packer pelts range $1.40 each for 
string lots up to $1.50@1.65 for choice 
lots. 


New York 


PACKER HIDES — One New York 
packer sold 2,100 Apr. native steers 
mid-week at 12c, or a cent down from 
last actual trading price. Other pack- 
ers hold their April hides intact, and 
three packers are still holding about 
4,000 Mar. native steers. Action awaited 
on steers in the western market to 
establish price basis here. 


CALFSKINS — Calfskins a shade 
easier, on the sale of about 15,000 pack- 
er calf this week at $2.10 for 7-9’s and 
$2.65 for 9-12’s 5/7’s quotable around 
$1.60, and 12/17 veal kips $3.00 last 
paid. Collectors’ calf nominally 10@15c 
under these prices. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 2, 1936, were 4,178,- 
000 lbs.; previous week, 3,841,000 lbs.; 
same week last year, 6,071,000 lbs.; 
from January 1 to May 2 this year, 
77,377,000 Ibs.; same period a year ago, 
97,998,000 Ibs. 

Shipments of hides from Chicago for 
the week ended May 2, 1936, were 
4,657,000 lbs.; previous week, 3,417,000 
lbs.; same week last year, 7,134,000 
lbs.; from January 1 to May 2 this year, 
69,749,000 lbs.; same period a year ago, 
127,248,000 Ibs. 
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Lt. It., 140-160 lbs., 


OES cS aicanenveseawaed $9.75@10.15 
BEG. ccecccctvcceccesceoe 9.35@ 9.85 


Lt. wt., 160-180 Ibs., 








Good-choice 9.85@10.20 
Medium ..... 9.50@ 9.90 
Lt. wt., 180-200 Ilbs., 
GOGPORGEGS co cccccsenceseoce . 90@10.35 
DEED soc wedccscccocsesece ae 9.50@10.00 
Med. wt., 
200-220 Ibs., gd-ch....... _. ++ -10,00@10.35 
220-250 Ibs., gd-ch.........-. 9.85@10.30 
Bvy. wt., 
250-200 lbs., gd-ch........... 9.55@ 9.95 
290-350 Ibs., gee Natenaaeueie 9.25@ 9.65 
PACKING SOWS 
“ lbs., aaa nacaeimareanle 8.75@ 9.00 
ks GE séiccvtecee 8.60@ 8.75 
0 Bg MN ve cccceccs 8.50@ 8.60 
lbs., medium ...... 8.25@ 8.50 
SLAUGHTER PIGS, 100-140 Ibs.: 
SINOD ua nd cuaadtooes tive 8.75@ 9.85 
eee 8.25@ 9.75 
Slaughter Cattle, Calves and Vealers: 
STEERS, 550-900 Ibs., 
ME . edudtcouseedecoseekes 8.50@ 9.75 
DT .#6.0:6gaceecocdseubowdy int 7.75@ 8.50 
eee 6.75@ 7.75 
Common (plain) ............ 6.00@ 6.75 
STEERS, 900-1100 Ibs., 
DP cncccernebaandocneumin 
SD aisk.o0e0ebb006ewseaekee 
er ee 
Medium 


Common (plain) .........0.- 
STEERS, 1100-1300 Ibs., 


Geen brea eae wednmsies 
DE wivedansdeonetnande es 
i ievcnneee sean oun eeuad 
PE Sitantiawaducdwouwes 
STEERS, 1300-1500 Ibs., 
DU. cotavasiekiw pack enede64) ftamicenmun 
SY ihidvungeksuevecwe deed 8.50@ 9.50 
ES Re Tae MPS: 7.75@ 8.50 
HEIFERS, 650-750 Ibs., 
DED sateneetevceentcencee 8.00@ 8.75 
OT ae eran 7.50@ 8.00 
Common (plain), medium .. 5.75@ 7.50 


HEIFERS, 750-900 Ibs., 
Good-cholce .....cccsccccceee 
Common (plain), medium 

COWS: 
Dt “Genceteneseskensacees 
SE nvededseroers eee 
Common (plain), um . > 
Low cutters-cutters ......... 50@ 5.00 

BULLS (Yearlings excluded): 

A eee erry 6.25@ 6.75 
Cutter, common (plain), med. 5.50@ 6.10 
VEALERS: 






POND. sccvcvicccoucseene 8.00@ 9.50 

BE | Wacwagdcteteeesreenee 7.00@ 8.00 

Cull-common (plain) ....... 5.50@ 7.00 
CALVES, 250-500 Ibs., 

SED: ciccwaveteaseuekes 6.25@ 9.25 


9 
Common (plain), medium .. 5.00@ 6.25 
Lambs and Sheep: 
LAMBS, spring: 


DEE. deuecacusavnosncedues 11.50@12.00 
SE ‘cunecetetacevedeusesaes 11.00@11.50 
BE  enbdetbecswecesenuns 10.25@ gy 
eee 9.00@10.2 
LAMBS (wooled): 
SEY 4.04500 0000 cieaswesbume 11.35@11.60 
a een emacs 11.10@11.45 
DD cansucdncaheasecneee 10.50@11.15 
DN, Gricdvtuncedtécanenane 8.75@10.50 
LAMBS (shorn): 
BEE Sirdndebtsccscueeuwen 9.65@ 9.90 
EE atts Ginn ain oohad eas enaien 9.35@ 9.75 
PE: dundetnnedoukdatnuae -eebnnebnws 
GD cece ccsevcecccsceees cesceceesevce 
YEARLING WETHERS (wooled): 
Good-choice .......cccssecees 9.50@10.25 
PEL: eactewae debs nie teeces 8.00@ 9.50 
EWES (wooled): 
ee 5.50@ 6.50 
Common-medium .........+.- 4.25@ 5.50 
*Shorn. 
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ad Live Stock Ma Markets ‘a 


LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five leading Western markets, Thursday, May 7, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs, excluded). CHICAGO, E.ST. LOUIS. OMAHA. KANS. CITY. 
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CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultural 
Economics. 

Des Moines, Ia., May 7, 1936.—At 20 
concentration points and 9 packing 
plants in Iowa and Minnesota, truck 
hogs, good to choice, 180 to 220 lbs., 
mostly $9.50@9.70; occasional deliv- 
eries, $9.75@9.80. Rail consignments 
$9.95. Hogs weighing 220 to 250 Ibs., off 
truck, $9.40@9.70; 250 to 290 lIbs., $9.10 
@9.45; 290 to 350 Ibs., $8.80@9.15; 160 
to 180 lbs., $9.20@9.50; light lights, 
$8.55@9.20; light weight sows, $8.30@ 
8.60 and up to $8.80; slightly higher off 
cars. Heavy and medium weight sows, 
$7.90@8.45, off trucks. 


Receipts week ended May 7, 1936: 


This Last 

week. week, 
a Ee ea 14,100 18,900 
BN Becccsccccieces 14,300 19,500 
TE, TE Bik Sv cisivcccceves 35,600 46,600 
Ge, BN Be ve. o< cic ccccvsnns 16,800 17,500 
Wednesday, May 6............. 21,400 18,300 
Dee: TR Ce cciccavoectse 16,700 14.600 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS. 
Up to 1,050 Ibs, 








Week Same 
ended Last week, 
Top prices April 30. week. 1935. 
DOE. inckedasceeeeees $ 6.25 $ 8.25 
Montreal .. ° .00 7.50 
Winnipeg 5.25 7.50 
Calgary 5.00 7.50 
Edmonton , 5.00 6.50 
Prince ‘Albert ...¢...... 4.25 4.25 6.00 
|? eee 4.50 5.00 7.00 
PRE coccnccccceee 4.50 4.50 6.25 
VEAL CALVES, 
Toronto ... ‘ $ 9.00 $10.00 $ 8.00 
Montreal .. 8.00 5.50 6.00 
Winnipeg 5. = 6.00 6.00 
Calgary 6.00 6.50 
eee 6. 50 6.00 5.50 
Breese BM 2 ccccces 4.00 cose 
OS eee 5 “50 5.50 6.00 
GEO 6c dnc ec cesccces 5.50 5.00 5.00 
BACON HOGS. 
SR inc. ceiee-vascdenes $ 8.50 % 8.50 $ 9.10 
Be EE) -cwececceue 9.00 9.00 9.00 
Winnipeg (1) .......... 8.25 8.25 7.95 
EE tretirwibars set Gqaké dard 7.90 7.85 7.60 
eee 7.40 7.25 7.65 
PO MEE occcccece 7.75 8.00 7.55 
2 era 8.00 8.25 7.70 
DUO ccc. dccccsccces 7.85 7.90 7.45 


(1) Montreal and Winnipeg hogs sold on a ‘“‘fed 
and watered” basis. All others ‘‘off trucks.” 





GOOD LAMBS. 
Toronto ..............--$11.00 $11.00 §$ 7.25 
CS eee 8.00 7.00 7.00 
Winnipeg +. 8.75 8.00 6.00 
Calgary .... 8.50 9.50 5.25 
Edmonton ..... Sect wane 8.50 5.50 
PEMNCO BIBCE 2 ccccceces 6.25 wane cee 
SE Ne vevinewwkinee 7.50 7.00 5.50 
| ee ee 6.00 6.50 eee 


APRIL BUFFALO LIVESTOCK 


Receipts and disposition of livestock, 
Buffalo, N. Y., for April, 1936: 


Cattle. Calves. Hogs. Sheep. 
-18, 060 26,814 25,052 52,541 
. 7,584 18,539 14,446 38,194 
10/252 8,303 10,029 13,872 


Receipts ... 
Shipments . ° 
Local slaughte rs... 
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11 reports to THE NATIONAL PROVI- : . 
SIONE it show the number of livestock slaughtered Week ended May 2, 1936 Average weight and cost of hogs at 
at 16 centers for the week ended May 2, 1936. At 20 markets: Cattle. Hogs. Sheep. 10 principal public markets, Mar., 1936: 
‘ Week ended May 2...... 188,000 304,000 315,000 
ORTtES Previous week .......... 198,000 317,000 255,000 Mar., 1936. Feb., 1936. Mar., 1985. 
Week Cor. oa basacsemeresiae 153,000 268,000 313,000 : : ; . : 
ended Prev. week, 1984 ....ccccoccccseccees 220,000 476,000 281,000 g t 2 . -- $ 
May 2. week. 1935. 1983 ..........csccccceee 185,000 555,000 338,000 a 22 4 2-2 
. ~ . . 
Chicago. - sees eeeee eee ees 33,¢ 28,694 20,078 At 11 markets: Hogs. ~ Bs 3 re) Bs 
ai Kansas City ............ 1758S 16428 = Week ened May 2.......0.00-- 02000-0000 237,000 EF op FEF o& BF Om 
ooene 14268 15°143 PRGVIOUS WOOK 20. cccccs ccceccccccccsecees 258,000 CHICAGO ..2 000 246 $10.24 233 $10.37 238 $9.09 
a” sescgh SE GEER. BEE Wittr erate e se ceesesennnenecnssorveges 720-008, ~—sBast St. Louis..214 10.28 214 10.29 200 8.95 
Sioux City 9,789 5.190 me ee ec ee ie ee 443 000 Kansas City ..-221 10.10 212 10.08 227 8.89 
Wichita ... S738 eae ee ee eee 407.000 Omaha ........ 252 9.90 237 9.90 225 8.83 
ee ese" ’ OID OBZ vee eeeecceceeeeeeserseeseeeesensteess x oy ae 
vwiladelphia 2,002 1,845 At 7 markets: Cattle. Hogs. Sheep. a ov ms OH Se OT SS 8S 
Indianapolis .. 2,163 1,639 Week ended May 2...... 142,000 209,000 180,000 
New York & Je 9,643 8.705 Previous week -......... 144,000 218,000 160,000 Joseph... 251 9.96 218 8.98 333 6.98 
20 Oklahoma City CO BE WB wccks sce vcedussesved 109,000 187,000 222,009 South St. Paul..238 9.83 232 9.75 213 9.00 
S Cincinnati a i esi emees: 171,000 351,000 184,000 Denver ......... 245 9.93 239 10.05 219 8.95 
ng Denver oe Me MD. cn cosueiencotecieses 139,000 375,000 216,000 Fort Worth ....213 9.48 212 9.41 197 882. 
St. Paul esse 13,849 9,591 SHE .0n00kd6gdee>encinaee 134,000 355,000 220,000 WEG. ctieamee 228 9.92 225 9.85 233 8.82 
ick Milwaukee 8,752 3,539 ,768 
a BNE: cccnieceubesicas 137,815 150,306 111,807 
lv- 
a MEA MARKETS 
ats en 70,000 67,080 61,511 T SUPPLIES AT EASTERN 
Pit Poe 
= ea baptne Si aeseueiaee 1 ae <7are (Reported by the U. S. Bureau of Agricultural Economics.) 
ge 3, 44,137 28,756 
60 Ly Alt. 9 48: 11.977 8919 WESTERN DRESSED MEATS. 
Sioux City 9, 17,564 12,063 ‘ 
ts, MN he son wae dasnceae 6.282 5.928 3.806 . : NEWYORK. PHILA. BOSTON. 
BE WOR ceccaccceaes 7,528 .... STEERS, carcass Week: Ceding Bitg BD, TOC sis osscseesccasesne 9,39214 2,726 3,037 
/@ Philadelphia ............ 13,004 13,083 Ro eee eerie 9,079 2,842 2,860 
off Indianapolis ...........- 5,438 7,491 Gata week sour aso 8.5571 1.922 2 246 
New York & Jersey City. 39,895 29,428 . y BOeccecsccccceccresccvece 5574 , ’ 
VS, Oklahoma City .......... 8,982 5,999 COWS, carcass Week ending May 2, 1936.................. 1,275 806 1,521 
Gincimnati ....ccccccccce 12,897 10,961 é 
DMR occ cintes Seomoras 6. 4863 Re I enc thie sik dew cersineeersees 1,3234%4 1,104 1,483 
% " ieee 28,397 11,936 ee ae ee 1,171 1,256 1,799 
Milwaukee «..--+.+++-+++. 10,058 6771 = BUTTS, carcass Week ending May 2, 1936................-. 218 459 30 
st ME cca cusdusisce Sean 342,592 331,365 247,800 ee eee 290 324 20 
.ek. SHEEP, I ee ic ei nieie-c caneiwenseeeente 236 344 28 
900 CEE wo vececesecuecbe 37,781 46,819 55,950 VEAL, carcass Week ending May 2, 1036...........cccee0e 21,634 1,759 728 
= een GEE séceencescon 33,410 22.514 50,464 Week previous 18,946 1.872 761 
500 MEDS ance icend waiive Cee 25,636 15,131 27,274 ee a et, en Pe ee Tew ee See ee ees sees = = 
600 East St. Louis........... 8.489 8.454 11.829 I I I ik vine oo scents cae<eess 12,250 2,651 794 
= 9 92 5 
500 ek, “City es ee ear wt be go LAMB, carcass Woekt eine Bia ©, BBGB. icc cccccccccvsies 21,352 8,464 13,981 
300 Wichita .....ccccccccces 4,087 2.593 8,101 WRN oars cacseenecsecs AS eee 31,985 9,632 13,513 
600 TS aS 27,276 15,385 er TE I I i oo erin dc dinnncecesatean 36,071 - 14,017 17,733 
Philadelphia ............ 4,748 4,905 5,116 RUE i 
Indianapolis ...........-. 4,441 2,968 2,250 MUTTON, carcass Week ending May 2, 1936.................. 1,750 525 905 
New York & Jersey City. 60, aes 57,768 59,825 I EE cis anteieblndies occocesc4csunsws 1,448 210 411 
Oklahoma City .......... 820 1,650 3,588 ee ani as 2 285 1.241 546 
5 DEE 5caGsn deca sden 1/470 2,011 1,260 a eek YEA AZO... .. cesses eee e ones 2, ‘ 
a sere e teen ee eeeeee 6,970 eof vans PORK CUTS, Ibs. Week ending May 2, 1936.................. 1,280,468 331,101 263,241 
gg P2287 SERSS SAS 1,805 1545 634 WSR FPMVRINN oo leece soccer sawaoaecesies 1,765,563 285,259 383,588 
r=" pen — COD WHEE SUE Dec scecccccccscccccovces 1,216,772 372,337 234,300 
9° 9 v4 
ne Peete Sinteisis scios ate Serica 51,281 219,042 272,8 BEEF CUTS, Ibs. Week ending May 2, 1936................-- “ee odaceee ot eee 
me WI SI ein tinin na ckd eevee cnesetnsian > = Saaseor < — ae 
3.25 SO TE SO iio 6 0 0 ccknceecucciccee  t eee” eee 
50 U. S. INSPECTED HOG KILL LOCAL SLAUGHTERS. 
1-60 Kill at 8 points week ended May 1, CATTLE, head Week ending a Re ee eee eee 9,676 2,132 err 
5 00 1936: ER ee ee eae 9,643 20 8 —s cecvce 
7.00 : Week ~_ Same week eaF AF0....ccccccsscccccccccce 8,705 1,845 =n weee 
ee. . 
5.25 ended Prev. week, CALVES, head Wee Ge Wr By. Baek cacccccccucesess 17,084 > re 
Mayl. week. 1935. I ca aalcertcen cockney esceuus 15,668 See eta. 
Chicago ............eeee 70,600 67,080 68,427 Same week ES oer oe 16,694 rr 
oe Kansas City, Kans...-.-. 28,605 30,698 25,473 compen Aad: 
00 | eS eee. 21,941 21,775 18,399 HOGS, head Week ending May 2, 1936.................. 39,432 a. wana ate 
8.50 OR, “ ae heecaes ry pi -4 eH rr Week previous CE A ee —— —_ esecies 
5.50 STERN. = s cawacacncas 9,483 11,709 9,744 SAMS WEG PONE GIR. bc ccccccccccsececsovse 29,4: 3.08B = cecces 
" 3 Paul ..----+++sereess 26,566 397 16,732 SHEEP, head Week ending May 2, 1936................. 60,306 6 - Mleeecate 
5.00 s Cntr, g ay 9 BIDO. ce ceccseseerssere 5 ° 
5.00 - ¥., Newark and J. ©. 36,016 90,606 28,408 eo I etn hae ttictebiadocs nines 57,768 ee 
WOE ce ccvieccceséasen 259,323 259,431 218,778 . Same week year AG0.........cceececeeseees 59,825 SUG 8 —s_ ceccce 
D.10 
D.00 
7.95 
7.60 
7.65 
7.55 
7.70 
7.45 
"4 BUY FROM BEMIS 
1-38 Roll Duck Beef Quarter Covers 
8.00 Inside Truck Covers Truck Covers 
-< Beef or Neck Wipes Beef Bleaching Cloths e W R | T . e 
5 bb Lard Press Cloths Parchment-lined Cloth Bags 
see Cheese Cloths Stockinette 
Scale Covers Cloth Bags for free samples of 
Tarpaulins Bags for by-products any of these ma- 
7] — S . . P, a” * “ 
. America’s Foremost Supplier to the Packing Industry terials. The prices 
cK, 
BEMIS BRO. BAG CO., 420 Poplar St.,St. Louis, Mo. areright. « e« e 
eep. ~~ 
541 
194 
872 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at a 
— for the week ending Saturday, May 2 
as reported to THE NATIONAL PRO- 


v ASIONER: 
CHICAGO, 


Cattle. Hogs. Sheep. 


3,208 3,247 
7,471 


1, 
3,189 


3,640 
y 2,704 
Anglo-Amer. Prov. 
G. H. Hammond Co 2,863 eves 
Shippers 9,87 7,215 10,487 
Others 10,781 16,767 12,516 
Brennan Pkg. Co., 3,234 hogs; Western Pkg. 
Co., Inc., 1,654 hogs: Agar Pkg. Co., 3,385 hogs. 
Total: 41,807 cattle; 7,432 calves; 53,807 hogs; 
,794 sheep. 
Not including 1,369 cattle, 566 calves, 
hogs and 9,474 sheep bought direct. 


KANSAS CITY. 
pene Calves. 

Armour and Co 505 
Cudahy Pkg. Co 720 
239 

Swift ‘ 1,84: 657 


30,444 


Hogs. 
2,955 
1,285 
3,535 

. 837 §=1,569 

Kornblum & Son... cove ecee 

Independent Pkg. Co. one 166 

Others . 106 «2,477 

3,064 11,987 
Not including 20,520 hogs bought direct. 


OMAHA. 
Cattle and 


Sheep. 


33,410 


Hogs. 
6,560 


5,065 
4,270 10,535 
3,264 


Sheep. 
Armour and Co 
Cudahy Pkg. Co 


Dold Pkg. ecse 
66 1,992 

Swift & Co = 5,167 
Others ne 6,827 

Eagle Pkg. Co., 12 cattle; Grt Omaha Pkg. Co., ’ 
100 cattle; Geo. Hoffman’ Pkg. Co., 81 cattle; 
Lewis Pkg. Co., 539 cattle; Omaha Pkg. Co., 160 
cattle; John Roth & Sons, 96 cattle; So. Omaha 
Pkg. Co., 74 cattle; Lincoln Pkg. Co., 267 cattle; 
Wilson & Co., 606 cattle. 

Total: 19,929 cattle and calves; 
22,759 sheep. 

Not including 1,422 
direct. 


24,807 hogs; 
hogs and 2,642 


EAST ST. LOUIS. 
Cattle. Calves. 
Armour and Co , 1,946 5,920 
Swift & Co. ,672 2,082 5,323 
Morris & Co re 346 
Hunter Pkg. 1,610 
Heil Pkg. Co one ccoe 6S *005 
Krey Pkg. C aes ree > 
Laclede Pkg. Co.... .... sume 1, "461 
Shippers 3,533 3,302 12,943 
Others ove 9,708 


sheep bought 


Hogs. Sheep. 
3,894 
3,858 


Te. ednbeascuhes 12,203 8,890 43,516 
Not including 1,351 cattle, 4,292 calves, 
hogs and 824 sheep bought direct. 

ST. JOSEPH. 
Cattle. Calves. 
Swift & Co. - 1,657 539 


Armour and Co. : ‘ 76 
Others f 82 


Hogs. 


~ 1,097 
Not including 369 cattle bought direct. 


SIOUX CITY. 
Cattle. Calves. 
Cudahy Pkg. Co.... 3,781 162 
Armour and Co..... 3,418 R 
Swift & Co.. 2.565 
Shippers . 4,150 
Others .... o. 247 


Hogs. 
6,957 


14,161 639 

OKLAHOMA CITY. 

Cattle. Calves. Hogs. Sheep. 

Armour and Co ; 954 3,869 159 
Wilson Y y 956 3,840 2,521 
Others 2 90 528 eewe 


20,986 


~ 2,680 
bought 


Total 


Not including 
direct. 


2,000 8,237 
29 cattle and 140 sheep 


DENVER. 


Cattle. Calves. Hogs. Sheep. 


Armour and Co 4 96 13.508 
Swift & Co . Le 2 
Others eeziseceecnes GN 366 


632 
FORT WORTH. 
Cattle. Calves. 
Armour and Co. 1,097 
Swift & Co. 
City Pkg. Co. 
Blue Bonnett Co.... 
H. Rosenthal Co.... 


ST. PAUL. 
Cattle. Calves. 
3,467 


Hogs. 

8,629 

1,380 pam ae 

5,498 12,464 

387 abire 

379 4,680 

11,111 25,773 

Not including 479 sheep bought direct. 
WICHITA, 

Cattle. Calves. Sheep. 
Cudahy Pkg. Co 848 2,539 4,053 
Dold Pkg. C 652 43 1,821 34 
Wichita D. B. Co... eeee coos cece 
Dunn-Ostertag 1 coe cove aces 

bane 376 

Sunflower Pkg. Co.. eowe 109 

Sowest Beef Co cece eoee 


Armour and * 


Hogs. 


891 4,845 
Not including 1,487 hogs bought dihect. 


MILWAUKEE, 

Cattle. Calves. 
Plankinton Pkg. Co. 2,127 6,297 
U. D. B. Co. 50 cowe 
Omaha Pkg. Co., Chi. 193 
Armour & Co., Mil. 956 
Armour & Co., Chi. 20 
N. Y. B. D. M. Co. 40 osee 
R. Gumz & Co oe 63 87 ose 
Shippers ... oo ST 25 131 
Others ... -. 639 684 28 


- 4,215 10,337 10,376 
INDIANAPOLIS. 

Cattle. Calves. 
1,215 

450 


Hogs. 
10,217 


3.244 


Hogs. 
6,446 
2,075 
Hilgemeier Bros. ees 1,012 
Stumpf Bros. eee onal 104 
Schussler Pkg. Co.. eee 137 
Meier Pkg. 100 8 230 
Indiana Prov. Co... 3 32 110 
Maass-Hartman Co. 6 ence eose 
Art Wabnitz 4 160 seve 13 
Shippers 2,041 13,959 2,084 
Others 809 130 261 89 
4,042 


24,334 6,631 


a. 


"67 


—— Calves. 
oka 39 
45 

842 


w. are Sen... 


J. Schlachter’s x 190 eens 33 
J. & F, Schroth Pkg. 28 enles eee 
J. F. Stegner & Co. 172 sia gaat 
Shippers 187 457 163 
398 699 304 238 

3,218 2.444 14,953 5 


Not including 515 cattle, 109 calves, 2,000 hogs 
and 1,011 sheep bought direct. 


RECAPITULATION. 
CATTLE. 


Milwaukee 
Indianapolis 
Cincinnati 
Fort Worth 


Total 151,283 


Chicago 


38,539 
a City , 


Sioux City 
Oklahoma City 


Milwaukee 
Indianapolis 
Cincinnati 
Fort Worth 


Chicago 
Kansas City 


9 
3,413 


Milwaukee 
Indianapolis 
Cincinnati 
Fort Worth 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods; 


RECEIPTS. 
Cattle. Calves. 


Mon., April 27...15,250 
Tues., April 28... 
Wed., April 29... 
Thurs., April 30.. 

Fri., May 1 

Sat., May 2 


Total this week.. 
Previous week 
Year ago 

Two years ago.. 


27, 8,812 
[43/314 10,924 


SHIPMENTS, 
Cattle. Calves. 
. 3,258 117 
. 2,024 173 
- 2,771 case 
-. 1,486 231 
299 coe 
100 oene 
Total this week.. - 2.938 
Previous week . ee 303 
Year ago ...... - 8,145 404 
Two years ago.. weit 370 424 6,113 
Total receipts for month and year to May 
——Tanad 
1935. 


Mon., April 27.. 

Tues. « be il >: 
Apr 

30. 


—May——_ 
1936. 1935. ie 
1,594 10,120 643,11 640,087 
664 672 129, eat 177, 173 
33,578 1,287, He 1, 434, 822 
1,268,162 


5,319 33,164 907,02 


Cattle. 
Week ended May 2..$8.25 
aa week 8.35 


Av. 1931-1935 .....$7.45 
SUPPLIES FOR CHICAGO 


Week ended May 2 
Previous week 
1935 


No. Avg. 
Rec’d. Wet. 
Week ended May 2... oe = = 


$10. 85 
Previous week 
1935 


11.00 
bat 9. 

233 3.95 
252 4.10 
239 ys 


Av. 1931-1935 110,400 241 $ 5.75 


CHICAGO HOG SLAUGHTERS, 

Hogs slaughtered at Chicago under federal in- 
spection for week ended Friday, May 1, 1936: 
Week ended May 1, 1936 
Previous week 
Year ago 68,427 
SD eek KeaWesb ei cacesdencesenstqueing ce éou 136,235 

CHICAGO HOG PURCHASES. 

Supplies of hogs purchased by Chicago Pon 

and shippers week ended Thursday, May 7, 1936: 
“a onges " Prev. 


week. 
Packers’ purchases 32, - 
Direct to packers 31, 
Shippers’ purchases v8 


’ 
— 


71,495 


NEW YORK LIVESTOCK 
Receipts week ended May 2, 1936: 
Cattle. Calves. Sheep. 

8,519 37.018 
3,701 4,644 


14,214 18,2383 53, 
Previous week 6,800 14,329 17,799 44, 
Two weeks ago 11,661 15,663 42, 


Hogs. 
4,203 


14,030 


Jersey City 
Central Union 
New York 
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STOCK EXPORTS ALARM 
CANADA 


Canadian cattle interests are discuss- 
ing the possible effect on U. S.-Ca- 
nadian trade relations of recent large 
shipments of cattle to this country. 
They believe heavy shipments may ex- 
haust the quota permitted to enter un- 
der the new trade agreement before 
grass fed stock is marketed in the fall. 
George R. Ross, one of the largest 
ranch owners in Alberta, recently 
pointed out that 125 cars went to the 
St. Paul yards on April 27. He fears 
the reaction of American livestock rais- 
ers to heavy marketings. 


Ranchers are conferring on some 
method of rationing the supply for ex- 
port. Unless this is done, it is believed 
the Canadian government may have to 
take steps to prevent low prices and 
unfavorable American comment on 
flooding. Surplus stock on the range is 
being depleted rapidly and when this 
supply is exhausted, rationing may not 
be necessary. 


ST. LOUIS HOGS IN APRIL 


Receipts, weights and range of top 
prices for hogs at National Stock 
Yards, Ill., for April, 1936, with com- 
parisons, reported by H. L. Sparks & Co. 
April, 
1935. 
187,207 

212 


April, 

1936. 

Receipts, NNO. ..ccsccscccccccces 183,533 

Average weight, lbs 214 
Top prices: 

$9.25 

8.85 

8.82 

Pigs and light lights are getting very 

scarce. Sows are scarce, which indi- 

cates holding for future breeding. Qual- 

ity improving. 


PACIFIC COAST LIVESTOCK 


Receipts five days ended May 1, 
1936: 


Cattle. Calves. 
Los Angeles ,T 866 
San Francisco oli 65 1,050 
Portland ee 245 2,525 

DIRECTS—Los Angeles: Cattle, 74 cars; hogs, 
80 cars; sheep, 57 cars. San Francisco: Cattle, 
250 head; calves, 115 head; hogs, 1,500 head; 
sheep, 3,450 head. 


Hogs. Sheep. 
1,536 


KINDS OF LIVESTOCK KILLED 


Classification of livestock slaughtered 
under federal inspection in the United 
States during March: 

Sheep ae 


Bulls and 
Stags and 
Lambs and 
yearlings. 


stags. 
Sows 


Cows and 
heifers 


: 


Mar., 

19386 359 367 
‘eb., 

1936 346 367 
10-yr. Mar. 

av. 346 312 


37 1,208 1,392 
29 1,080 1,227 
22 1,676 1,861 
PER CENT. 


18 1,288 
13 1,187 
19 1,173 


Mar., 
1936.47.00 48.15 4.85 46.14 53.19 


eb. 

1936.46.64 49.43 3.93 46.57 52.89 
10-yr. Mar. 

ay. 50.88 45.88 8.24 47.13 52.33 


MORE LIVESTOCK BY TRUCK 


Motor trucks hauled 36,170,870 head 
of livestock to market in 1935, accord- 
ing to Arthur C. Butler, manager of 
the motor truck department of the Au- 
tomobile Manufacturers’ Association. 
This was 45 per cent of total receipts. 
Truck movement of livestock in 1935 
was 21 per cent above that for 1934. 


This increased use of motor vehicles 
was attributed “to the fact that the 
farmer can take advantage of a favor- 
able market on short notice and also 
to the fact that the loss due to shrink- 
age in the weight of his stock while en 
route from farm to market is mini- 
mized when trucks are used.” 


CALIF. INSPECTED SLAUGHTER 
State-inspected kill in March, 1936: 


Sausage 

Pork, beef 

Lard and lard substitutes 
— (beef) 


B. A. I. ADDS ANIMAL DIET UNIT 


Expanding its research in nutrition in 
the field from which packers draw their 
primary material, the U. S. Bureau of 
Animal Industry has added an animal 
nutrition division, effective May 1. Dr. 
Paul E. Howe, who since 1924 has been 
senior biochemist in charge of nutrition 
investigations in the bureau’s animal 
husbandry division, has been named 
chief of the new unit. The reorganiza- 
tion increases the emphasis on research 
dealing with problems of feeding farm 
animals. Any improvements in animal 
feeding practices are, in the long run, 
reflected in higher meat quality. 

Dr. Howe, in addition to heading the 
new division, has been named an assist-_ 
ant chief of the bureau. He had had a 
broad background of experience in re- 
search in human and animal nutrition. 
Some of his studies in human diet have 
been of much importance to the meat 
industry. 


INTERNATIONAL SHOW ALBUM 


Giving in complete detail all of the 
events of the 1935 International Live 
Stock Exposition and Grain and Hay 
Show, the annual review and album of 
the exposition is now off the press and 
available for distribution, says B. H. 
Heide, manager of the exposition and 
stock show. 

The book consists of 330 pages and 
carries illustrations of all champion 
winners in the cattle, horse, sheep, and 
swine departments of the last Interna- 
tional as well as photos of winning indi- 
viduals and teams in the numerous con- 
tests participated in by college students 
and farm boys and girls. It is a valu- 
able permanent history of this premier 
event of the annual show circuit. 


Interesting general reviews of each 
breed competition, by well known live 
stock writers and show reviewers, are 
included, accompanied by lists of prize 
winners in each contest. Mr. Heide 
says that a limited number of the books 
have been printed and are obtainable 
at $1.00 per copy, postpaid. Requests 
should be addressed to the Exposition 
office at the Union Stock Yards, Chi- 
cago, Illinois. 











Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 
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LIVE STOCK BUYER.-.-- 
HOGS a Specialty 


H.L. SPARKS & CO. 


National Stock Yards, Dlinois Telephone: Bridge 6261 or L.D. 518 
Springfield, Mo. Telephone 3339 
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HALLMARK KREEMKO 


BRAND 
The Mark of Quality 


in Sausage Flour! 


HALLMARK KREEMKO is a finer sausage 
flour, with better quality and great profit- 
building power. Ask us to prove our claims 
without obligation to you! 


Distributed exclusively by 


STEIN,HALL MFG.CO. STEIN, HALL&CO., Inc. 


2841 S. Ashland Ave. 285 Madison Ave. 


. Reduced cost — increased yield. CHICAGO, ILLINOIS NEW YORK, N. Y. 


. Improved flavor and appearance. a 


-A _— sausage — juices absorbed WRITE TODAY HALLMARK KREEMKO Sates Orricial 
SAUSAGE FLOUR aah 

. More nutritious loaves and sausages. fe oe 
ee FREE is Manufactured PRINCIPAL 
. Better texture and slicing quality. 


PARTICULARS by red is | 


ALLIED MILLS, INC. 


. Less danger of souring in warm weather. 


WEST CARROLLTON l| 





GENUINE VEGETABLE PARCHMENT 


Insoluble in water — dirt, germ and grease proof — 
odorless and tasteless — easily unwrapped — West 
Carrollton Genuine Vegetable Parchment, used as 
meat wrappers, butter wrappers, or carton liners 
remains the only sure protection from outside con- 
tamination or loss of flavor. Three generations of 
users of quality meat products have come to know 
its sanitary qualities and convenience and that no 
so-called substitute adequately serves these impor- 
tant functions. 





THE WEST CARROLLTON 


PARCHMENT COMPANY 
WEST CARROLLTON + + OHIO 


OUR 40th YEAR SERVING THE FOOD INDUSTRY 
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Meat Packing 40 Years Ago 
(From The National Provisioner, May 9, 1896.) 


Indianapolis Abattoir Co., Indianapo- 
lis, Ind., built five new smokehouses 
with total capacity of 15,000 Ibs. 

Tri-City Packing Co., Davenport, Ia., 
opened its new plant, double the capac- 
ity of the one recently destroyed by 
fire. 

Spokane Meat Co., Spokane, Wash., 
was incorporated by members of old 
Sprague Packing Co. 

New England Beef Co. and Hammond 
Beef Co., Boston, were incorporated in 
Massachusetts. 

Gus V. Brecht, head of the Brecht 
Co., St. Louis, and Jake Plaut, of Plaut 
Stretch, New York, were Chicago visi- 
tors. 

Joseph Thayer retained his connec- 
tion with H. O. Armour & Co., and was 
made New York Produce Exchange rep- 
resentative for the company. 

New York business of Cudahy Pack- 
ing Co., So. Omaha, Neb., was in charge 
of W. S. Banker. 

Thomas Sinclair, Belfast, 
was a New York visitor. 

Berth. Levi & Co., well-known sau- 
sage casings dealers, moved to new 
quarters at 82 Pearl st., New York City. 


Ireland, 


Meat Packing 25 Years Ago 
(From The National Provisioner, May 13, 1911.) 

Heavy increase in April hog mar- 
ketings compared with those of April, 
1910, showed marketings at eight prin- 


cipal points as 600,000 head more. For 
the first four months of the year 1,600,- 
000 more hogs were marketed than in 
the like period of 1910. 

In the United States court at Chi- 
cago Judge Carpenter ruled that the 
Sherman anti-trust law applied to the 
packers’ cases. 

Swarzschild & Sons Co. opened model 
cold storage building in connection with 
New York City plant. “A peculiar sys- 
tem of refrigeration called the curtain 
system” was installed to chill the main 
sales coolers. 


A. J. Seitz purchased St. Joseph Sau- 
sage Works, St. Joseph, Mo., and made 
extensive improvements. 

Richmond Abattoir, Richmond, Ind., 
was sold to A, E. Anderson. 

Sales of Cudahy Packing Co. for fis- 
cal year ended October 20, 1910, totaled 
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Sarat 1 ree 


$93,315,000, compared with $84,420,000 
in preceding fiscal year. 


W. A. Johns, Swift export depart- 


ment, Chicago, assumed management of 


the company’s Jersey City plant, fol- 
lowing resignation of F. B. Cooper. 

J. W. Wheeler was given charge of 
Swift & Company’s butterine business 


for the entire Eastern territory. 


Chicago News of Today 
Purchases of livestock at Chicago by 


principal packers for the first four days 


of this week totaled 25,732 cattle, 6,428 

calves, 28,464 hogs and 11,085 sheep. 
Packer visitors were scarce in Chi- 

cago this week. Most of them were 


participating in the Washington “trek” 


against the windfall tax. 

Vice president L. W. Rowell of Swift 
& Co. spent a day in Washington this 
week on matters connected with the 
fertilizer industry. 

Frank Kohrs, president, Kohrs Pack- 
ing Co., Davenport, Ia., was a visitor 
in Chicago during the week. 

R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, left 
on Thursday for a week-end trip to 
Sioux City, Ia. 

W. B. Allbright, president, Allbright- 
Nell Co., returned this week from a 


vacation trip to Florida. 


Oscar G. Mayer, president Oscar 
Mayer & Co., and vice president of the 
Chicago Association of Commerce, at a 
meeting of the association this week 


was presented with a Hawaiian “lei’’ 


(wreath of flowers) by Lieut. Rowan, 


U. S. Army, in charge of the Hawaiian 
boxing team participating in the Olym- 
pic contests. 
a peony” as he stood with the wreath 
draped about his shoulders. 


Oscar said he “felt like 


Isaac F, (“Ike”) Brown, cattle buyer 


for Armour and Company, passed away 
on May 2, after a two week’s illness. 


He was 70 years old and had been 


associated with Armour since 1894. Mr. 


Brown was born in Cincinnati, ‘O., in 
1865 and started buying cattle when 
11 years old. He was widely known 


“LITTLE OSCAR. THE CHEF.” 


Living trademark adopted by Oscar 
Mayer & Co., Inc., is only 42 inches tall 
and weighs 45 lbs. He will demonstrate 
the company’s products in retail stores, 
at clubs, in cooking schools and in con- 
nection with other meat education 
activities. 


MEAT I 


throughout the meat and livestock in- 
dustry. 

Swift & Company entertained a dele- 
gation of Texans boosting the Dallas 
Centennial at luncheon on Monday. 
About a hundred people, including a 
band from the University of Texas, 
were in the party. Brief talks were 
made by Quin O’Brien, Col. Frank Knox 
of the Chicago Daily News, C. E. Sny- 
der of the Drovers Journal and Gov- 
ernor James V. Alfred, heading the 
Texas delegation. Charles H. Swift, 
chairman of the board of Swift and 
Company, presided. 

“The 1936 Meat Menu” was discussed 
at the annual convention of the Wis- 
consin Restaurant Association at Mil- 
waukee, Wis., on Thursday, by John 
H. Moninger, department of public re- 
lations and trade, Institute of American 
Meat Packers. 


Living Trade Mark 


Oscar Mayer & Co., Inc., has adopted 
a living trademark in the person of 
“Little Oscar,” known as the “world’s 
smallest chef,” who has been added to 
the company’s sales staff. 


Introduced at regional meetings of 
the regular sales staffs of the com- 
pany, “Little Oscar” played a big part 
in launching the spring and summer 
promotional plans of the company. Ac- 
cording to present arrangements, he 
will visit prominent stores throughout 
the Mid-West, conduct demonstrations, 














SAUSAGE 
LINKING 
EQUALIZER 


made out of pure nickel aluminum, highly polished, 
divides from 3- to 6- and from 2- to 8-inch lengths. No 
breakage of casing — reduces linking time one third — 
easily adjusted — sanitary. 

No sausage kitchen should be without this equalizer. 
Lasts a life time. For further information address — 


SPECIALTY MFRS. SALES CO. 


2021 Grace St. Chas. W. Dieckmann Chicago, Ill. 























When You Need 
Sausage Seasonings 


REMEMBER 


MAYER 


for finer flavor, better 


F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 














product, more sales and 
greater profit. Get the 


SMITH. BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 
30 No. LaSALLE ST. 


complete details today! 


e - SERVING 
THE MEAT PACKING INDUSTRY 


H.J.MAYER & SONSCO. 





CHRISTENSEN & McDONALD 


6819-27 S. Ashland Ave., Chicago, Ill. 


MAKERS of FINE SAUSAGE SEASONING 
aud NEVERFAIL, Zee Zafect Cire 


ARCHITECTS — ENGINEERS 
59 East Van Buren St. Chicago, Illinois 


@ Specializing in Meat Packing Plants, Refrig- 
eration, Air Conditioning 


INDUSTRIAL AND CONSTRUCTION LOANS 


You Should Use SWIFT'S 
ATLAS GELATIN 


@HIGH TEST @®TASTELESS @ TRANSPARENT 
. . . Because of this high jelly So that the true meat so the meats can look 
strength, itis economicaltouse. flavor is not obscured. their very best. 


SWIFT & COMPANY General Offices: CHICAGO 


Page 48 














@®PURE 
Meets all state and federal 
pure food regulations. 
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appear before various clubs and cook- 
ing schools, give out meat samples and 
distribute autographed souvenirs. “Lit- 
tle Oscar” represents a “living trade 
mark.” For some time a small chef 
has been used in the company’s adver- 
tising and display materials. “Little 
Oscar” is the living counterpart of that 
trade character. 


The midget lays claim to being the 
“world’s smallest chef.” He is 18 years 
of age, 42 in. in height, and weighs 
only 45 pounds when fully dressed. In 
those stores where he has already ap- 
peared, due to his small stature and 
winning personality, he has proved 
popular with shoppers. 


Countrywide News Notes 


Smokehouse of Emmart Packing Co., 
Louisville, Ky., was damaged in a 
recent fire. 


Final shipment of 130,000 Ibs. of beef 
for the U. S. army at Manila, P. I., is 
being made by the Carstens Packing 
Co., Tacoma, Wash. This completes a 
government contract for over 2,000,000 
lbs. in a year. Tovrea Packing Co., 
Phoenix, Ariz., has this year’s contract. 


Thomas J. McNamara, president, 
T. J. McNamara & Sons Co., Inc., sau- 
sage manufacturers, Bridgeport, Conn., 
died recently at the age of 78, after an 
illness of about two months. 


Fairland Packing Co. has been formed 
at Fairland, Okla., to process and 
market a complete line of beef, pork 
and by-products. 


Fire of undetermined origin de- 
stroyed a part of Cudahy Packing Co. 
buildings at Tama, Ia., which were 
leased to the Western Livestock Buyers. 


Lawrence Schooltz, plant superin- 
tendent, G. M. Peet Packing Co., 
Chesaning, Mich., died on April 29, fol- 
lowing an operation for appendicitis. 
He entered the employ of the company 
14 years ago as a truck driver, worked 
up through the various departments to 
the postion he held at the time of his 
death. He was well known in the in- 
dustry as an especially capable operat- 
ing man. 


Maloney Packing Co. will operate the 
pork department formerly conducted by 
the Brighton Dressed Meat Co., 39 
Commercial st., Boston, Mass. John E. 
Maloney continues as manager. 


New York News Notes 


R. F. Eagle, vice president, and Allan 
McKenzie, chief engineer, Wilson & Co., 
Chicago, were visitors to New York 
last week. 


Henry Schumacher, of vice president 
J. P. Spang’s office, Swift & Company, 
Chicago, was in New York last week. 
Another visitor was Clarence M. Bald- 
win, transportation department, Swift 
& Company, Ltd., London, England, 
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SAUSAGE DISPLAY TELLS SUCCESS STORY. 
Making and merchandising appetizing sausage products like these, Joseph Slot- 
kowski (right) president, Slotkowski Sausage Co., has built his firm from a delica- 
tessen store to a processing company with a new and modern plant. His son, 
Leonard (left) is his right-hand man in the business. (Photo York Machinery Corp.) 


who arrived on the s.s. Washington, 
April 30, to spend several months in 
the United States. 

W. S. Fuller, district superintendent, 
Swift & Company, Philadelphia terri- 
tory, was in New York for a few days 
last week. 

Walter Netsch, head of the small 
stock department, Armour and Com- 
pany, Chicago, was in New York last 
week and visited at the plant of the 
New York Butchers’ Dressed Meat 
Company. 

Meat, fish and poultry seized and de- 
stroyed by the health department of the 
city of New York during week ended 
May 2, 1936, were as follows: Meat— 
Brooklyn, 154 lbs.; Manhattan, 146 lbs.; 
total, 300 Ibs. Fish—Brooklyn, 4 lbs.; 
Manhattan, 2 lbs.; total, 6 lbs. Poultry 
—Manhattan, 26 lbs. 


Edward Greenebaum, president, E. 
Greenebaum Co., wholesale meat deal- 
ers, 828 East 103rd st., New York, 
passed away at his home on May 3 fol- 
lowing a very short illness, in his 69th 
year. Funeral services were held at 
the Park Avenue Synagogue, May 5, 
at which were present members of the 
family and a large representation of 
meat packers, wholesalers and retailers. 
Mr. Greenebaum is survived by his 
widow, a daughter, Mrs. Hattie G. 
Stein, and a son, Moe, who will con- 
tinue the business which has been in 
existence more than thirty-five years. 


Fred Gohl, Inc., wholesale provision 
dealers, celebrated on May 8 their third 
anniversary and removal to new and 
larger quarters at 61 Second st., Mine- 
ola, L. I. Meats, poultry and special- 
ties have been added to the company’s 
regular line. 


Celebrate Plant Opening 

Celebrating the opening of its en- 
larged and modernized sausage plant 
at 2017 West 18th st., Chicago, the 
Slotkowski Sausage Co. held open house 
for its friends in the meat industry on 
the afternoon of April 26. It is esti- 
mated that about 4,500 persons visited 
the new plant during the celebration. 


Most departments in the Slotkowski 
plant were completely rebuilt and mod- 
ernized in the building project. Im- 
provements include a new exterior, sau- 
sage cooler, chilling room and pickle 
cellar. A beef cooler has also been 
built, as the company has added beef 
and veal to its line of products. Tile 
walls have been installed in rooms hous- 
ing most of the plant departments, and 
up-to-date equipment for handling 
product has been: put into use. The 
plant’s new refrigeration system is 
Freon fin coil, installed by the York 
Ice Machinery Corp. 

The Slotkowski Company makes a 
full line of sausage products and spe- 
cialties. It also carries the Polish 
canned ham which has recently aroused 
so much interest in the meat trade. 
Joseph Slotkowski, president and found- 
er of the firm, came to this country in 
1912. The company was founded in 
1918, beginning as a delicatessen store, 
advancing to a meat wholesaling busi- 
ness and finally into sausage manufac- 
turing. It was located in South Chi- 
cago for several years, and later moved 
to its present location. Its growth, 
according to Mr. Slotkowski, has been 
the result of steady and hard work, al- 
ways conforming to quality standards 
in product and sound rules of merchan- 
dising. 
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How 10 ¢-Nerchandise LARD 


@ lt will Be Profitable 
for Dealer and Customer 


| LARD SALES — Now! 

It’s in the dollar and cents interest 
of the retailer to keep lard popular 
with the consuming public as the best 
all-purpose shortening. Lard is the 
meat dealer’s shortening—he sells it in 
his store, buys it from packers with 
whom he is associated in the meat in- 
dustry and uses it in his home. It is a 
direct product of his industry and must 
move profitably for both retailers and 
packers, bearing its share of pork costs. 

The spring and summer months of 
1936 offer the retailer a good oppor- 
tunity to merchandise lard—not just 
sell it. Its price is lower than a year 
ago and can compete most favorably 
with other cooking fats which do not 
have its desirable qualities. The fresh 
fruit season is approaching when it can 
be used in making shortcakés, tarts and 
pies. 

Have 
lard? 


consumers forgotten about 


Spotlight Lard Again 


No, although some may be using 
other types of shortening. Most con- 
sumers remember lard as their original 
shortening, the one they learned to 
cook with, and when its advantages, 
economy and some of its new found 
qualities are pointed out in aggressive 
merchandising and advertising, will 
swing back to the perfect shortening. 

Most retail dealers sell some lard, but 
those who sell the greatest volume at 
the greatest profit, give it the attention 
it deserves. They advertise and display 
lard and suggest its use to their house- 
wife customers. For lard placed in a 
dark corner of the refrigerator case or 
hidden away in the cooler will not sell 
—except to the occasional customer 
who suggests that the meat dealer 
might sell her some. 

Lard, perhaps more than any other 
meat product, must be sold on the basis 
of the finished foods it will make. Dis- 
plays, posters and advertising should 
suggest the delicate-crusted pies, tender 


LARD MAKES FINE CAKES. 


Flavorful, moist and tender are the cakes and 
cookies made with lard. Sometimes house- 
wives don’t know about lard’s versatility — 
how it is the best all-purpose shortening and 
cooking fat. Retailers who teach lard’s quality 
and many uses increase their sales. 


cakes and rich brown doughnuts which 
can be produced with it. Dealers are 
able to secure posters and display sets 
which suggest these lard uses from 
many meat packers. Such posters can 
be used with lard cartons to build at- 
tractive displays. 


Samples Tell the Story 


Another more concrete display which 
will attract attention in almost any re- 
tail store is to show cakes and cookies 
made with lard in conjunction with lard 
cartons and advertising posters. This 
will arouse the immediate interest of 
many housewives who have never used 
lard in making these particular prod- 
ucts. Spice and chocolate cakes made 
with lard are especially attractive and 
flavorful and a small sample sliver will 
prove the retailer’s point that lard is 
the best all-purpose shortening. Cookies 
made with lard are very tender and 
have a distinctive flavor that is popular. 

What are some of the selling points 
the retailer can use in talking to the 
housewife ? 


Lard’s Selling Points 


1. Lard is easily digestible. It is 
around 97 per cent digestible, or about 
the same as butter, according to the 
U, S. Department of Agriculture tests. 

2. The shortening value of lard is 
high. Tender pie crusts can be made 
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with smaller quantities of lard than 
with other cooking fats. 

38. Lard is soft and pliable ang 
consequently, easily workable over gq 
wide range of temperature. 


4. Lard has a flavor of its own which 
gives foods cooked in or with it an ap. 


petizing aroma and taste. Other cook- 
ing fats do not possess this quality, 


Modern lard cartons and containers 
used by meat packers are colorful and 
can be built into attractive displays, 
They are convenient for the housewife 
to handle and store in her refrigerator, 

By applying good merchandising 
methods the meat dealer can build a 
steady demand for lard among his cus- 
tomers which will be continuously 
profitable and cut his overhead costs 
for his whole business. Lard is the 
meat dealer’s shortening—and now is 
the time to sell it. 


RETAILERS’ ANNUAL MEETING 


Trends in meat store modernization, 
legislative aids to the retailer and 
changing business conditions are among 
the subjects which will be discussed by 
members of the National Association of 
Retail Meat Dealers when they meet 
for their annual convention at Cleve- 
land, O., from August 2 to 6. Plans for 
the gathering are already being made 
by the Cleveland committee, of which 
A. S. Pickering is chairman and Geo, H. 
Bubel, secretary. 


Harry Kerns} manager A. & P. store, 
Three Oaks, Mich., announces opening 
of new and modern meat department. 
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RETAIL MEAT PRICES 


Average of semi-monthly prices at New York 
Chicago for all grades of pork and good grade 
of other meats in mostly cash and carry stores. 


NEW YORK. CHICAGO. 


April 15, 
1934, 


Beef: 
Porterhouse steak ..... 
Sirloin steak 
Round steak? 
Rib roast, 1: 
Chuck roast 
Plate beef ..-++++e+es 15 
Lamb: 


sins Apt 
isighsig 


Hiotem 
AdNO 


loin chops 
Rib chops 
Stewing 

Pork: 
Chops, center cuts.... .d¢ 
Bacon, strips é 
Bacon, sliced ......-. i 
Hams, whole ... 
Picnics, smoked . 


wNOoOA 


mos teho 


Loin “og e0ceeeeesiee 3 
Rib chop: 
stewing (breast) 


“yop round at New York. 


NEWS OF THE RETAILERS 


J. Schultz opened meat market at 
1825 Wabansia ave., Chicago. 


Fred Erhart, formerly of Chicago, 
has opened the Wheaton Food Mart at 
133 Hale st., Wheaton, III. 

Bill Heller has opened an up-to-date 
meat market at 3581 Fullerton ave., 
Chicago. 

Peter Faranof opened a meat market 
at Steelton, Pa., recently. 

The Evergreen Meat Market, 415 4th 
ave. E., Olympia, Wash., has suffered 
fire loss of $4,000. 

leslie Frizzell has engaged in meat 
business at Valley, Wash. 


Leo Herman has established meat 


market at 3176 No. 27th st., Milwaukee, 
Wis. 

Jennie Joachimezky has engaged in 
sausage manufacturing business at 801 
East Center st., Milwaukee, Wis. 

Publix Meat Kitchen, Kenosha, Wis., 
was recently opened for business. 

Folsom and 22nd st. Market has en- 
gaged in meat business at 2596 Fol- 
som st., San Francisco, Cal. 

Anderson’s Food Market, meats and 
groceries, Portland, Ore., is erecting 
business building market at S. E. 82nd 


4 aye. and Powell blvd. 


The Safeway store at Auburn, Wash., 


| is adding meat department. 


J. L. Blackwell has purchased inter- 


| est of Earl Lynes in meat business of 
) McKee & Lynes, Jefferson, Ore. 


AMONG NEW YORK RETAILERS 


Perhaps the best crowd that has been 
seen for many a month turned out for 
the regular meeting of the Eastern Dis- 
trict Branch at Schwaben Hall April 
%. In addition to being attendance 
prize night dividend checks of the 
Butchers Mutual Casualty Company 
Were distributed to those who carry 


Week ending May 9, 1936 





coverage in that company. There was 
a lengthy discussion on the Robinson- 
Patman bill. George W. Herz, attor- 
ney, talked on membership problems. 

At the meeting of South. Brooklyn 
Branch on Tuesday it was decided to 
close at 2 p.m. Decoration Day. An ad- 
vertising campaign in a local news- 
paper was launched for an indefinite 
period. Quite a delegation from this 
branch will attend the testimonial din- 
ner of Eastern District Branch. 

The annual luncheon tendered by the 
Ladies’ Auxiliary to its members was 
held at the Piccadilly Hotel on April 
29. More than fifty members attended 
and enjoyed a matinee at the Ritz 
theatre. The committee in charge in- 


cluded Mrs. Schumacher, Mrs. Chas. 
Schuck, Mrs. A. Werner, jr., Mrs. Wm. 
Wolf, Miss Phillips and Mrs. Wm. 
Kramer. 

A contribution of advertising space 
from the H. C. Bohack Company to the 
Salvation Army campaign includes win- 
dow space in some 660 retail stores and 
display space for 220 posters on 110 de- 
livery trucks of the company. Contri- 
butions of officers and employees of the 
Bohack company were more than dou- 
ble the amount subscribed last year. 
Fred Hildebrand, president of Bohack, 
is chairman of the food division of the 
Brooklyn trade and industry committee. 
Miss J. A. Balau is co-chairman for the 
company. 








WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on May 7, 1936: 


Fresh Beef: 
STEERS, 300-500 Ibs.?: 


oo: ps ey 00 
3.00 


CHICAGO. 


BOSTON. NEW YORE. PHILA. 


Ly se 14.00 
-00 


ium eecccccccce 11:00912-00 
Common (plain) ...ccccccccccccccs eeeeee 10.50@11.00 


STEERS, 500-600 Ibs.: 


- 13.00@14.00 
12.00@13.00 
- 11.00@12.00 
10.50@11.00 


Medium 
Common (plain) . pabednesen 
STEBRS, 600-700 Ibs.: 


Prime......... es e 
CHOICE... cccccccccccccscces eocccccccccece 


Pee eee eee erereseres 


13.00@14.00 
12.00@13.00 


” 11.00 


o 
11. 
(plain). 
Fresh Lamb and Mutton: 
SPRING LAMB: 


21.5 


LAMB, 38 Ibs. down: 
om.. 
Good. . 
Medium eoecedsenen 
Common. SMI. Xs. cacnkoore 
LAMB, 39-45 Ibs.: 
es Mee teoonree ston rressenpnerene 


LAMB, 46-55 Ibs.: 
CHOICE... occccccccccce 
Good 


13. roy 00 


edium 
Commas (plain)... 
Fresh Pork Cuts: 
LOINS: 
b Bice 


16-22 Ibs. 

SHOULDERS, N. Y. outs, skinned: 
8-12 Ibs. av. 

PICNICS: 
6- 8 Ibs. AV......eeee 

BUTTS, Boston style: 


12.00 / . 10.50@11.50 
. 11.00 \ . 10.00@10.50 
covcccccccccccccces 10,00@10.50 


13.50 
00 


oe eeecececceccccecs pes ne 
. - 18.50@19.50 


:) 17.00@18.00 16.50@18.00 


15.00@16.00 


12.50@13.50 
11.50@12.50 
11.00@11.50 


12.50@13.50 
11.50@12.50 
11.00@11.50 


13.00@14.00 12.50@13.50 
12.00@13.00 11.50@12.50 


10.50@11.50 
10.00@10.50 


9.50@10.00 9.50@10.00 


14.50 
13.50 


” 10.00@11.00 


23.00 
22.00 


18.00@19.00 


13.00@14.00 
12.00@13.00 


11.00@12.00 11. 00@12. 00 


19.50@20.50 19.00@20.50 
i ; 18.00@20.00 


17.50@19.00 


20.00@21.50 
17.00@18.50 


16.00@17.00 16.00@17.00 


eo ccc ccc ccccccccccecccccccce 17.50@19.00 


SPARE RIBS: 
Half sheets..... 

TRIMMINGS: 
Regular...... chesiecevcasee ecccces 
(1) Includes heifer 450 a own at Chicago. 


ee eee eeeeeee 


sececceeeee 12,00@13.00 


+ 10.00@10.50 
(2) Includes ‘‘skins on’? at New York and Chicago. 
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SMALL PACKERS TELL STORY 


(Continued from page 19.) 


about some change in eating habits, 
which will continue even when and if 
the hog supply comes back to normal. 
If this is true it will work to the dis- 
tinct disadvantage of the farmer who 
is raising hogs, as it is always hard to 
displace substitutes if they have gotten 
a substantial foothold. We wish to 
emphasize that the pork packer has 
suffered great financial loss through 
this arbitrary decline in his volume. 


Effects of Hog Shortage 


“Decline in the number of hogs avail- 
able has cut the hog kill of many pack- 
ers to between 50 and 60 per cent of 
their average kill between 1929 and 
1933, and the kill for that period was 
certainly not over 80 per cent of their 
capacity. I would say in our own case 
that our kill from the beginning of 
1935 to date has not been over 40 per 
cent of our capacity. 


“The farmer was paid for taking 
hogs and corn out of production, but 
the pork packer was not paid for taking 
his plants out of production, and in the 
case of the independent and small 
packer, many of whom were engaged 
principally in the pork business and 
had only a small business in side lines, 
this brought about a penalty which will 
result in his elimination if the hog 
supply does not, within a reasonable 
time, get back to something like 
normal, and if he is not allowed to 
retain in full this money which the 
government is seeking to take from him 
through this bill on unjust enrichment. 

“It would seem morally that the pork 
packer, at the present time, had a just 
claim against the government for dam- 
ages, though I am sure it was not the 
intention of anyone in the government 


The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inauiries 


The French Oil Mill 
Machinery Compan 


New type 


unif. 
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palleys on Gruendler Equip- 
ment cut lubrication 90%, re- 


‘orm results, 
quicker rendering, better yields. 
Gruendler Gut Hashers and 
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GRUENDLER CRUSHER & PULVERIZER Co. 
2915 North Market St. 


St. Louis, Missouri 





to hurt us when this corn-hog reduc- 
tion plan was put into effect, as we 
ourselves did not know fully the burden 
and penalty which we were to suffer. 


Cuts Down Sales Territories 


“There are many localities from 
which the pork packer has had to with- 
draw his salesmen because the tonnage 
of pork available was so small it would 
not support his services, yet the people 
in that territory were familiar with his 
brands and the withdrawal of his prod- 
uct from these areas and the loss of the 
continuous business relationship with 
the consumer and with trade in that 
territory, which in many instances has 
gone on for 20 or 40 years, may make 
it impossible to re-establish ourselves 
when the volume of hogs returns to 
something like normal. 

“Competition is so intensely keen 
that all of us independent and small 
packers should have the most efficient 
type of equipment and organization. 
There have been many mechanical 
changes and improvements in manufac- 
turing during the last three or four 
years. But because of the adversity of 
the pork business the packer who is 
principally in pork packing has not had 
capital to put in improved methods. 
Our larger competitors have been in 
position to keep in pace with progress. 

“If any part of this tax on unjust 
enrichment is to be taken from the 
small packer, and we are not able to 
keep our plants in up-to-date condition, 
our ability to compete with the big 
national packers will be further de- 
creased, which in the long run means 
a further decline in competition and a 
further centralization of the pork pack- 
ing business, which we do not think 
would be favored by the consuming 
public, the farmer or the government. 


“Tt would be, of course, difficult if 


not impossible, to secure increased 
capital by the sale of stock with which 
to purchase new equipment and to fur. 
ther modernize our plants, because no 
investor is going to look with favor on 
going into a business which has had 
such a very poor earning report, and 
has been subjected to such penalty as 
the pork packing business. 

“If we cannot retain our competitive 
position our elimination is only a 
matter of time. Yet there are hun- 
dreds of pork packers who have been 
in business from 30 to 50 years and 
have been able in varying degree to 
hold their own in competition with 
companies with much greater volume, 

“In conclusion we wish to state that 
we believe that if you give considera- 
tion to the facts as they pertain to the 
pork packing business, particularly in 
the case of the independent and small 
pork packer whose principal business 
is pork, that you will see that we have 
‘a very real reason for protesting 
against this tax on ‘unjust enrichment’ 


An Unbear ble Penalty 


“We have no thought of challenging 
any unjust motive behind the original 
processing tax or the tax on ‘unjust 
enrichment,’ but -we believe that the full 
knowledge of the facts in our case will 
indicate that we would be under an u- 
bearable penalty. 

“We have been, of course, bothered 
by impending legislation of the tax on 
surplus and of the suggestion of a re- 
imposition of the processing tax. But 
for the moment we have felt that our 
principal hazard was this tax on ‘u- 
just enrichment,’ and because we want 
to survive and want to continue in 
business, we are concentrating our 
attention in trying to put before you 
principally the effect that that tax 
would have on our very existence.” 
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TO SELL YOUR PRODUCTS 
in Great Britain 


STOKES & DALTON, LTD. 
ENGLAND 
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THE CUDAHY PACKING CO. 


Importers and Exporters of 


Selected Sausage Casings 
221 North La Salle Street 
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Chicago, U.S.A. 















The National Provisioner 
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Develops a HIGH COLOR Pumping Pickle 


Creates Immediate Cure and High Color Fixation. 


LET US REASON TOGETHER... 


If Meats can be cured better with PRAGUE POWDER, why not 


Every Smoked Ham, every Boiled Ham, every Baked Ham and 


your fancy Dry Cure Bacon should be cured the Prague 
Powder way. You can produce a rich, ripe, mellow flavor by 


You make no mistake in curing with PRAGUE POWDER. 


1415-25 West 37th Street, Chicago, Illinois 











“PRAGUE PICKLE” is effective. Its Absorption he 
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PRAGUE POWDER 


(Vt 2 . sa 
adopt the PRAGUE POWDER Method? ee 


’ 
oe ey 
oes! 


. ww 7 ayy ee ) 
using “Prague Powder Cures. ee | 
~~ =. = - - ee 


THE GRIFFITH LABORATORIES 


Canadian Factory and Office: 1 Industrial St. Leaside, Toronto 12, Ontario 














COST PER 
atin CARTON 


PROFITS tells the Peters Story 


IF 
PETERS Packaging 
YOUR Equipment is being used 


PRODUCT by all of the prominent — 


packers. The primary rea- 


M A - L F i N ' Rein 4 | son for this universal ac- 
GF ceptance is the fact that 
Out 9. ausage Flavor 


PETERS gives lower pack- 
aging cost per carton. This 
MAPLEINE is an ideal flavor equipment cuts operating 
tonic for pork products. It maith, SD Say ON, peP- 
emphasizes the sweet nut-like 
flavor of fine sausage. It is a 


duces profit. Tremendous 
savings easily possible. 

non-volatile, pure vegetable 

flavoring agent. 


Ask for list of users and 
proof of economy! 


CRESCENT MANUFACTURING COMPANY 


. & 
130PR North Wells Street, Chicago, Illinois i. 
654PR Dearborn Street, Seattle, Washington  elaieasa p i Tt E R S 
MAPLEINE te re i 





PACKAGING 





PACKAGING 
EQUIPMENT 
for every plant 


Regardless of your pro- 
duction there is a 
PETERS Packaging 
Machine that will cut 
your packaging costs. 
Junior and Senior Mod- 
els of Forming and Lin- 
ing Machines or Fold- 
ing and Closing Ma- 
chines, with hand or 
automatic feed, now 
available. Write! 





4700 Ravenswood Ave., Chicago 
Week ending May 9, 1936 

















CHICAGO MARKET PRICES 


Fresh Pork, etc. 

Fs ah loins, 8@10 lbs. av. 
cs 

Skinned shoulders 


WHOLESALE FRESH MEATS 


Carcass Beef. 


Week ended Cor. week, 
1935. 


Prime native steers— May 6, 1936. 


400- GOO .....--ee ----16%4%@1T% = 
16 @16% 








13% @14 19 













12 @13 
-13 @13% 18 @19 
13  @13% 17%@1 
9% @12 114%@14% 
~~ ——4 voce @24 
Fore quarters, choice.... @12 @17% 
Beef Cuts. 
Steer loins, prime....... unquoted unquoted 
Steer loins, No. 1........ @32 @41 
Steer loins, No. 2........ @26 @38 
Steer short loins, prime.. unquoted unquoted 
Steer short loins, No. 1.. @45 @56 
Steer short loins, No. 2.. @33 @ 
Steer loin ends (hips).... @20 @27 
Steer loin ends, No. 2.... @19 26 
Ge WD asescscccctcee @19 @26 
Cow short loins.......... @22 @31 
Cow loin ends (hips).... @16 @22 
Steer ribs, prime........ unquoted unquoted 
Steer ribs, No. oa @21 @28 
Steer ribs, No. 2 @16 @27 
Cow ribs, No. @14 @i19 
Cow ribs, No. 3... @12 @14 
Steer rounds, unquoted unquoted 
Steer rounds, @14% @19 
Steer rounds, @l4 @18% 
Steer chucks, unquoted unquoted 
Steer chucks, @11% 
Steer chucks, @11 
Cow rounds @13 ais 
Cow chucks . @11 @13 
Steer plates . @ 9 14% 
Medium plates .......... @ 9 
ip E aaepeaed @12 
Steer navel ends......... @ 7% 
Cow navel ends......... @ 7% 
Fore shanks ............ @ 8 
Hind shanks ........... @ 4 
Strip loins, No. 1, bnis.. @45 @65 
Strip loins, No. 2........ @35 @55 
Sirloin butts, No. 1...... @24 @33 
Sirloin butts, No. 2...... @20 @26 
Beef tenderloins, No. 1.. @65 @75 
Beef tenderloins, No. 2.. @60 @55 
PD MD: sccdevecaede @13% @15 
Flank steaks ........... @18 @22% 
Shoulder clods .......... @i4 @15% 
Hanging tenderloins .. @12 @12 
Insides, green, 6@8 Ibs. @15% @15%4 
Outsides, green, 5@6 Ibs. @13% @14\% 
Knuckles, green, 5@6 Ibs. @14 @15% 
Beef Products. 
Brains (per Ib.) ies @7 @ 6 
Hearts .... ee @9o @12 
Tongues iatweewenee« @18 @18 
Sweetbreads ............ @15 @28 
Ce SB vcccecece @ 8 @ 8 
Fresh tripe, ~~ meee eed @ 9 @ 
Fresh tripe, H. C........ @11% @10 
Livers PegeeeRR ate oeccees @18 @20 
Kidneys, per Ib.......... @10 @10% 


Choice carcass 





Good carcass 

Good saddles 

Good racks .. 

Medium racks 

Brains, each 

Sweetbreads 

Ge GD oc nncdavcteces 5 @35 

Choice lambs 

Medium lambs .......... @19 @14 

Choice saddles ......... @24 @18 

Medium saddles ........ @22 @16 

Choice fores .........00. @18 @12 

EE SED 5.050 es:0<0:0 @17 @10 

Lamb fries, per Ib...... @32 @32 

Lamb tongues, per Ib.... @15 @i: 

Lamb kidneys, per Ib.... @20 @20 
Mutton. 

Heavy sheep ........... @ 9 @ 8 

_  " eas @14 @10 

Heavy saddles .......... @13 @11 

Light saddles ........... @18 @13 

ET EE tncwncd ances @7 @ 5 

PT MS  cevccscecdees @12 @ 

SED BE -etccodcaccene @ij @13 

SS eae @12 @10 

Mutton stew ........... @i7 @ 

Sheep tongues, per Ib... @12% @12% 

Sheep heads, each....... @10 @14 
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16 @16% 31y @22 


14 @14% 19 @20 


@20 
14 @14% 20 @20% 


D9 
te 


8 
on 


12 @12% 154 @16% 
17 @18 


>) 
5 


» 
i) 


@2514 
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DOMESTIC SAUSAGE 


(Quotations cover wed grades.) 


Pork sausage, in 1-Ib. 
Country style sausage, = 4" link 
Country style sausage, fresh in bulk 
Country style sausage, smoked 
Frankfurters, in sheep casings 
Frankfurters, in hog casings.. 
Bologna in beef bungs, choice. 
Bologna in beef middles, choice. 
Liver sausage in beef rounds..... wevece 
Liver sausage in hog bungs 
Smoked liver sausage in hog bungs 
New England luncheon specialty 
Minced luncheon specialty, choice 


RBOLR 


8 
BAAR 


899999 


= 
a 


Seem eee eee e ween eseeeee 


DRY SAUSAGE 


Cervelat, choice, in hog bungs......... 
Thuringer cervelat 


@14 
@19 
@13 
@10% 
@10 
@7 


Milano cone, actos. in hog bungs.. 
B. C. sal dition 


Frisses, choice, in hog middies 
Genoa style a opnsene eeececoccece 


jo ga new condition.............. 


tehioe ~* BRB e cccvccvesce oesecooce 
Vv ia hams 


SAUSAGE MATERIALS 


(F. 0. B. CHICAGO.) 


Special lean pork trimmings 
Extra lean pork trimmings 





Native boneless bull meat (heavy) 





Beef cheeks (trimmed) 
Dressed canners, 350 lbs. and up 
Dressed cutter cows. 400 lbs. and up... 
Dr. bologna bulls, 600 Ibs. and up 

Pork tongues, canner trim, P 


SAUSAGE IN OIL 


Bologna style sausage, in beef rounds— 
Small tins, 2 to crate 


Frankfurt style sausage, in sheep casings— 
Small tins, 2 to crate 


Smoked link ne. | 4 hog casings— 


BARRELED PORK AND BEEF 


Mess pork, regular 


eoccevcece 14 @15 14 @15 
oe 12 @13 

15 @17 
11 @13 
9 @10 


@11 


Family back pork, 35 to 45 pieces 
Clear back pork, 40 to 50 pieces 


BESARSS 
3333338 


Sd 
a 
= 


859595999 


S 
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VINEGAR PICKLED PRODUCTS 


= Pn ee 
Lamb tongue, short cut, 200-lb. bbl 
eer 
Honeycomb tripe, 200-Ib. bbl 
Pocket honeycomb tripe, 2! 








DRY SALT MEATS 


Clear bellies, 14@16 lbs..........+++++. 
Clear bellies, Ls IDB. . cee cececececes 


1 
aus 
Fat backs, 10@12 Ibs. ........-ee-eeeeees i" 
Fat backs, 14@16 Ibs........--eeeeee0- 

Regular plates ......cccccccccccccccees Ft 
Tow! DUS 22... eee ee cere eeeeee eeceeees _ @0y 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 Ibs., parchment 23% 
DOPEP occcccccccccccccecescvccccesess @u 
Fancy skd. hams, 14@16 Ibe., parchment | % 
Standard reg. hams, i4@ié ibs., ‘piain’2 3 @y 

Picnics, 4@8 1bs., short shank, plain. ..18%@ 
Picnics, 4@8 lbs., long shank, plain.. RAI 


Fancy bacon, 6@8 lbs., parchment paper.29 @ 
Standard bacon, 6@8 ibs., plain........264@27 
No. 1 beef ham sets, smoked— 
Insides, 8@12 IDB..... eee e eee eeees 29 @0 
Outsides, 5@9 Ibs. .........seeeeeeees sonan 
Knuckles, 5@9 Ibs..........2-e00.0062 @2R 
Cooked hams, choice, skin on, fatied. 2 @38y 
Cooked hams, choice, skinless, fatted... @39 
Cooked picnics, skin on, fatted......... @B 
Cooked picnics, skinned, fatted......... @a 
Cooked loin roll, smoked............... 
Prime steam, cash, Bd. Trade...... @$10.77 
Prime steam, loose, Bd. Trade...... @ 10.10 


Refined lard, tierces, f.o.b. Chgo.... @ ny 


Kettle rend., tierces, f.o.b. Chgo.... @ 2B 
Leaf, kettle rendered, tierces, 

f.0.b. ChICAZO .....ccecccecceeees @ 4% 
Neutral, in tierces, f.o.b. oe... @ 2B 
Compound, veg., tierces, c.a.f. @ wy 


OLEO OIL AND STEARINE 






Extra oleo oil....... cccccce eocccccccce 9%@10 
Prime No. 2 ole0 Oil.......sessseeeeees 84@9 
Prime oleo stearine, edible........... +» THe TH 
TALLOWS AND GREASES 
Edible tallow .......ccccereccceecceess 6% % 
Prime packers’ tallow...........++++++. 4%@ 4 
No. 1 tallow, 10% f.f “on 4y 
Special tallow ...... - 4%@ 44 
Choice white grease......... - 54@ 
A-White grease, maximum 4% acid. ... 44@ 4& 
B-White grease, maximum 5% acid - 44@ & 
Yellow grease, 10@15%. .4 45 
Brown grease, 40% f.f.a.. pkeweekeuenens 34@ 34 
Prime edible .....-ssecesescseseecceees 13% 
Prime inedible ..........++++- evccccces 
— Ss ee Gh. ccccccsovcccvccce 12) 
Extra Ww. Diccccccveccescoscccssdetoces ne 
Bixtva lard Cll... .cccccccccccccccccccece 
Bixtva WO. L.cccccccccccccccccccceccecs 
we 1 lard oil........ Ceccccccccvescsoce 94 
21 Gv dccvccenetscccesceachecea 9 
Acidless TAMOW .nccccccccccccvcccccces Oy 
ee. eee 12 
Pure neatsfoot (drums)...........e.+0+. 1h 
Special neatsfoot .........-ceceeeeesees ous 
WEE wiienecetcecesevebeeeenl 104, 
No. 1 neatefoot. 2... cccccccccccccccccce @ 


Oil weighs 7% lbs. per gallon. Barrels contals 
about 50 gals. each. Prices are “for oil in barrels 


VEGETABLE OILS 


Crude cottonseed oil, Fe tanks, f.o.b. 
Valley points, prompt..............+- 7 
White deodorized, in bbls., f.o.b. Chgo.10 
Yellow, deodori: DMD. oc ss a0cccsuemaddamn 10 
Soap stock, 50%, f.f.a., f.o.b. mills.... 1% 
Soya bean oil, f.o.b. mills.............. 6. 
Corn oil, in tanks, f.o.b. mills. oe 
Cocoanut oil, seller’s tanks, f. ob. ‘coast. 3 
Refined in bbls., f.0.b. Chicago..... coool 


OLEOMARGARINE 


White domestic vegetable margarine... @is 

White animal fat, margarine, in 1 lb. 
cartons, rolis or prints, f.o.b. Chicago. 

TOE, TED. GHECOEB. . 60s cccovceceeceveces 

S| ee ee 
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E.S.HALSTED ECO. Inc 


64 PEARL ST. NEW pe go 
Joseph Wahiman, Dept. Mgr. 
with 
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. 1%@2 € Compan 

: ¢. o Makers of Quality Bags Since 1876 

CGR YL | nindquarter Bag 

. @ 
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“CAB- FORWARD” 
MOTOR TRUCKS 


get in and out where other 


trucks can't! 4 


CAB-FORWARD” MODEL STANDARD MODEL 
$ nd up, chassis at $ sat 
5 ret 565 once 


Ideal Transport for Food Hauling 





ovisioner 





Week ending May 9, 1936 











Keahons fos sing the 
JOURDAN PROCESS COOKER 


; Says jos Itself ¥ 


Made under patents 1,690,449 dated Nov. 6, 1928, and 
1,921,231 dated Aug. 8, 1933. Other patents pending. 


When we say the JOURDAN Pro- 
cess Cooker pays for itself we mean 
just that! 

It pays for itself through shrink 
savings, through elimination of burst, 
broken or tangled sausage. It pays 
for itself by eliminating overcooked 
or undercooked product. It pays for 
itself through reduced labor and 
operating costs. 

And the JOURDAN Process Cook- 
er produces a definitely finer sau- 
sage, with better appearance, that 
sells at a higher price. 

Get the full details today! Ask 
for proof of savings, list of satisfied 
users, and new low prices. 


JOURDAN 


‘Process Cooker Co. 


814-32 W. 20th St., Chicago, Ill. 
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CURING MATERIALS 


Nitrite of soda (Chgo. w’hse. stock): 

1 to 4 bbls. delivered in Chicago 

5 or more bbls. delivered in Chicago.... 
Saltpeter, 1 to 4 bbls. f.o.b. N. 

Dbl. refined granulated 

Small crystals 

Medium crystals 

Large crystals y 
Dbl. refd. gran. nitrate of soda... 3.62% 
Salt, per ton, in minimum car of 80,000 

Ibs. only, f.o.b. Chicago: 

Granulated 

Medium, air dried 

— kiln dried 


° 40 


Sug: 
i, 96 basis, f.o.b. New Orleans.... 
Second sugar, 90 basis.........+.+-+ee08 
Standard gran., f.o.b. refiners (2%).. 
Packers’ curing sugar, Pa bags, 
f.o.b. Reserve, La., 
Packers’ curing sugar, 
f.o.b. Reserve, La., less 2% 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole. Ground. 
Per Ib. Per Ib. 
Allspice Prime 
Resifted 
Chili Pepper, Fancy 
Chili Powder, Fancy 
Cloves, Amboyna 
Madagascar 
Zanzibar 


East India 
E. I. & W. I. Blend 
- I Flour, Fancy 


Nutmeg, Fancy Banda. 

4 India 
I. & W. 

Paprika, Extra Fancy. 
Fancy 

Hungarian 

Pepina Sweet Red Pepper 

Pimiexo (220-lb. bbls. 

Pepper, Cayenne 

Red Pepper, No. 1 

Pepper, Black Aleppy 
Black Lampong 
Black Tellicherry 
White Java Muntok 
White Singapore 
White Packers 


‘or 
. Sausage. 
Caraway Seed 
Celery Seed, French 
Cominos See¢ 
Coriander Morocco Bleached 
Coriander Morocco Natural No. 
Mustard Seed, Cal. Yellow 
American 
Marjoram, French 
Oregano 
Sage, Dalmation Fancy. 
Dalmati on No. 1, Fancy 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 


Beef Casings: 
Domestic rounds, 180 pack.......... 
Domestic rounds, 140 pack.......... 
Export rounds, 
Export rounds, medium 
Export rounds, 
No. 1 weasands 
No. 2 weasands..... 


No. 2 bungs 
Middles, regular 
Middles, select, wide, 2@2%, in. 
Middles, select, extra wide, 2% in. 
and over 
Dried bladders: 
12-15 in. wide, flat. 
10-12 in. 
8-10 in. d 
6 8 in. wide, She eSpeme pay as . 
Hog casings: 
Narrow, per 100 yds 2.25 
Narrow, ote. per 100 yds............ 2.10 
PE, SEED acoccccceccessocecceces 1.85 
Wide, Bing 00 eer eee 1.50 
Extra ey Se Dcadeccccusemes 1.25 
Export bungs 


Large prime bungs ‘ 
Medium prime bungs..........csccccece ‘ 
SNE BUTND WUD. coccccssccccesoceses . 
Middles, per set.......... atiewalige adden ‘ 
GENE caccccvsucaseeceeeseseocnseces -08 


COOPERAGE 


Ash pork barrels, black hoops 
Ash pork barrels, galv. hoops 
Oak pork barrels, black hoops 
Oak pork barrels, galv. hoops 
White oak ham tierces 2.27% @2.30 
Red oak lard tierces.............. 2.0214 @2.05 
White oak lard tierces 2.12144 @2.15 
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.. NEW YORK MARKET PRICES 





Steers, medium 
Cows, fat 
a low cutter and cutte 


Vealers, top 
Vealers, medium and good 
Vealers, cull and common 


LIVE LAMBS 


Lambs, good spring, 65-lb 
Lambs, shorn 


5.00@ 7.75 


@13.50 
@11.10 


Hogs, better grade, 179-lb. av @10.75 


DRESSED BEEF 


City Dressed. 


Choice, native, heavy........+++++ 
Choice, native, light 
Native, common to fair.. 


Western Dressed Beef. 


Native steers, 600@800 15 
Native choice a, mrio@eoo Se. = 
Good to choice heifers 12% 
Good to choice cows. 

Common to fair cows. 

Fresh bologna bulls 


. 1 hinds and ribs 
. 2 hinds and —_- 
1 rounds..... 

2 rounds. 
3 rounds. . * 


Bolognas 

Rolls, reg. 6@8 lbs. av 
Rolls, reg. 4@6 lbs. av 
Tenderloins, 4@6 lbs. av 
Tenderloins, 5@6 lbs. av 
Shoulder clods 


Common 


DRESSED SHEEP AND LAMBS 


Lambs, prime to esa 

Lambs, 

Lambs, 

Spring lambs 

Sheep, good e 
Sheep, medium ......ccccccccccce eecece 9 


DRESSED HOGS 


Hogs, good to choice $15.50@16.00 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 lbs. .204%@21 
Pork tenderloins, fresh 35 36 
Pork tenderloins, frozen 

Shoulders, Western, 10@12 Ybs. av.. 

Butts, boneless, Western 

Butts, regular, Western 1 

Hams, Western, fresh, 10@12 Ibs. av.. 

Picnic hams, West. fresh, 6@8 lbs. av. 

Pork trimmings, extra lean 21 

Pork trimmings, regular 50% 

Spareribs 


Regular hams, 8@10 
Regular hams, 10@12 
Regular hams, 12@14 
Skinned hams, 10@12 
Skinned hams, 12@14 
Skinned hams, 16@18 
Skinned hams, 18@20 
Picnics, 4@6 Ibs. av 
Picnics, 6@8 lbs. av 
City pickled bellies, 8@12 
Bacon, boneless, Western 
Bacon, boneless, city 
Rollettes, 8@10 Ibs. 
Beef tongue, light 

Beef tongue, heavy 


FANCY MEATS 


Fresh steer tongues, untrimmed..... 
Fresh steer tongues, l. c. trimmed... 
Sweetbreads, beef 

Sweetbreads, veal 

Beef kidneys ... 

Mutton kidneys 


Shop fat ........ enevececeenses 
Breast fat 

Edible suet 

Inedible suet 


5-9 914-12% 12% -14 14-18 18 wp 
Prime No. 1 veals.. 20 2.10 2.15 
Prime No. 2 veals.. 19 = 90 1. 
Buttermilk No. 1... 17 1.80 1.85 
Buttermilk No. 2...16 1.65 1.70 
Branded grubby ... 10 35 1.00 
Number 3 ........ 10 95 1.00 


BONES AND HOOFS 


Flat shins, 


White hoofs 
Black and striped hoofs 





PRODUCE MARKETS 


BUTTER. 
New York. 
Creamery (92 score) 
Creamery (91 score) 
Creamery firsts (88-89 
e) 


EGGS. 


20% @21% 
20% @20% 


Extra firsts 
Firsts, fresh 
Standards 


214 @2iy 
@2y 


DRESSED POULTRY. 
Fryers, 31-42, frozen 25 as 
Roasters, 43-54, en...27 
Roasters, 55 & up, frozen. 3814 20% 
Fowls, 31-47, fresh 20144@23% 


48-59, fresh ) 
60 and up, fresh 23144 @24%4 


BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter at Ohicago, 
New York, Boston, Philadelphia and San Frat 
cisco, week ended ‘April 30, 1936: 


Wholesale pool caots fresh pi car- 
lots—90 score at Chica 
28% 1% 27% 26% 26% 24 
Receipts of butter by cities (tubs): 
This Last Last  —Since Jan, 1.— 
week. week. year. 1936. 1935. 
45,705 41,608 46,342 927,4 
. ¥. .. 49,405 49,098 30,314 1,055,4 
Boston . 16,061 16,959 14,784  364,8 
Phila. . 21,860 16,003 i 611 358,35 
Pai BA Apna te —— 
Total 133,031 123,663 122,051 2,705,990 2,524,658 
Cold storage movement (lbs.): 
Same 
In Out On hand week day 
Apr.30. Apr.30. May1. last year 


Chicago .... 28,580 | 22,111 224,240 
New York .. 59,479 65,520 1,942,118 
Ss 


Chicago. 
N 














Boston ...... 18,900 13,993 
Phila. ...... 47,700 10,105 428, 


Total 154,659 111,729 2,775,990 


The National Provisionet 





12=@ seeererrrresr eo Tree 





New York. 
@28y 
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Some One Profits on 
Youn By-Products 
WHY NOT YOU 7 


There’s a nice profit 
in canned meat prod- 
ucts—hash, potted 
meats, sausage, soups, 
dog food, food for other 
pets, etc. 

If you’re not now 
canning these yourself, 
someone else is mak- 
ing the long profit. 
Why not consider a 
canning department of 
your own? 

All the ‘‘wrinkles” 
have been taken out 
of this feature of a 
Packer’s activities, and 
a canning department 
may now be profitably 
installed — easily and 
quickly. 

May we send you, 
M & S§ Automatic & without obligation, 

Can Filler f complete information 


Automatic, accur- on equipment neces- 
high- speed, trouble- proof. Several 

S M4 Me ’S Can Fillers are now sary to install your 

in use in packing plants. own canning plant? 


Sprague-Sells Equipment for Meat Canners 


Boxers Continuous Cookers MeatCutters,Chop- Steam Jacketed 
Can Cleaners & Coolers 
Can Forks 


Can Openers 


pers & Dicers Kettles 
ins Tanks Meat Mixers Supplies 

Can Testers High Pressure ie —, —— 

any rs Instruments Thermometers 

Capping Steels Retorts, Crates& Tramrail System 

Coils Trucks ks 

Conveyors Labellers Sewage Screens 


SPRAGUE-SELLS 


Division of Food Machinery Corporation HOOPESTON, ILLINOIS 











Always in Tune! 


Sausage and Specialties made with STANGE 
Products, seasoned with Dry Essence of 
Natural Spices, always strike the right note. 
They are always attractive and appetizing 
in appearance. They have piquant, deli- 
cious flavor. They combine in perfect bal- 
ance every quality desired in fine sausage. 


That’s why sausage manufacturers on the 
Stange bandwagon lead the industry in profits! 
Ask for samples! 


LIST OF PRODUCTS 
Dry Essence of Natural Premier Curing Salt 
Baysteen 


Sptoes —— Endieidual or 
x... ar Certified Mest ‘Bending Inks— 

Casing Colors Violet and Brown 
WM. J. STANGE CO. 
2536-40 W. MONROE ST., CHICAGO 
Western Branch, 923 E. 3rd St., Los Angeles 









































Pure Lard IS 
Odorless 


| Keep it so, by Eliminating FOREIGN Odors 
with "NUCHAR” During Production 


INDUSTRIAL CHEMICAL SALES COMPANY, INC, 


| 230 Park Ave., 418 Schofield Bldg., 205 W. Wacker Dr., 
Cleveland, O. Chicago, Ill. 


| New York City 


ce 
Week ending May 9, 1936 


























All-Around 
ECONOMY 


That’s what REDRAB Stock- 
inettes offer to you! You make 
substantial savings in original 
cost. Central location cutsfreight 
rates. You make savings by re- 
ducing shrink in processed meats. 
Fresh meats are protected 
against contamination and loss 
from bruises. 

Try REDRAH Stockinettes 
for All-Around ECONOMY! 


Samples gladly sent! 


STOCKINETTES 


for 
HAMS BEEF LAMBS 


SHEEP FRANKS 
Complete stock of tubing in rolls 











VALATIE MILLS TRENTON MILLS 
CORP. INC. 
Valatie, New York Trenton, Tenn. 








CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch 
for each insertion. Minimum Space | inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 








Men Wanted 


Position Wanted 


Equipment For Sale 





ee 





Expert Sausage Foreman 


Expert sausage foreman for medium sized inde- 
pendent plant operating in Western Pennsylvania. 
State age, length of experience and salary ex- 
pected. Give references and state how long at 
last position. Must be able to produce quality 
products and handle men. W-350, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, Tl. 





Casing Foreman 


easing foreman with thorough knowl- 
edge of cleaning, grading and packing by medium 
sized plant operating in Western Pennsylvania. 
State age, experience and salary expected. How 
long with last employer and give references. 
W-351, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Ill. 


Working, 





Sausagemaker and Foreman 


Thoroughly experienced sausagemaker 
and foreman with over 20 years of service 
with some of the most reputable concerns 
in the East. Would be interested in offers 
of any concerns in the East. References 
furnished by request. W-343, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 

t., Chicago, Ill. 


Te 


Sausage Machinery 


For sale, No. 57-T ‘Buffalo’ self-emptying gi. 
lent cutter; No. 43 ‘‘Buffalo’’ silent cutter; No. 5 
“‘Boss’”’ silent cutter; 500-Ib. ‘‘Buffalo’’ stuffer; 409. 
lb. Randall stuffer; 250-lb. ‘‘Buffalo’’ stuffer; 
1,000-Ib. ‘‘Buffalo’’ mixer; 400-lb. ‘‘Buffalo’’ mix. 
er. Completely overhauled. In perfect condition, 
FS-335, THE NATIONAL PROVISIONER, 407 §, 
Dearborn St., Chicago, Ill. 





Working Sausage Foreman 


Position wanted by expert sausagemaker, Ger- 
man, with several years’ experience. My varied 
experience in both large and small plants and 
under different atmospheric conditions enables me 
to give you sound advice and run your sausage 
department profitably. Give me a trial. Location 
immaterial. W-348, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Ill. 





Position Wanted 








Supervisor 


Expert sausagemaker to take charge of 
factory, boiled ham department, smoke- 
houses and curing department. Write now. 
References. W-345, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
eago, Ill. 





Casing Salesman 


Experienced and reliable casing sales- 
man desires new connection. Has had 22 
years’ practical experience. Well-known 
among the trade in middle west, south 
west, and eastern territory. W-346, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 





Packinghouse Superintendent 


with years of practical general packinghouse oper- 
ating experience, all departments of plant, beef 
or pork. Handle any size plant. Know costs and 
yields. Handle labor efficiently. Produce quality 
products with minimum operating costs as results. 
Several years’ experience general plant superin- 
tendent. References. W-347, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Ill. 





Manager or Superintendent 


Wanted, position as manager or super- 
intendent of small or medium sized plant. 
Can furnish best of references as to abil- 
ity and qualifications. W-349, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 





Practical Sensi iii 


Can create volume business. Expert on quality 
sausage, loaves and specialties. Also profitable 
inexpensive products with appeal. Eighteen years’ 
successful manufacturing experience in all de- 
tails. Married, aged 40 years, references. W-328, 
THE NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 





Sales Manager 


Sales and profit producer available on temporary 
basis at reasonable charge. Successful branch 
house and small plant management experience. 
Extra good on sausage sales. Can handle sales 
campaign, know how to merchandise meat and 
build up business. W-336, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Il. 
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Manager or Assistant to Owner 

Young man able to take complete 
charge or relieve owner of much of 
operating detail, capable of helping in 
plant if necessary. Can assist in devel- 
oping new outlets to accommodate ex- 
panded plant facilities, or work out bet- 
ter methods if present operations are 
not providing desired returns. Will 
work for part salary and part of net, or 
straight salary basis. Write for details 
of qualifications; you will not be both- 
ered further if they do not fit your re- 
quirements. W-344, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 








Miscellaneous 








eninge Wanted 


Wanted, 1 No. 3L, 2 No. 1L, 1 No. 2L, 7 
No. 2R beef rail cating, One low-ealt- 
ing type track scale 1,000 to 2,000 Ibs. 
capacity. Write Atlantic Butchers Corp., 
38 N.W. 11th St., Miami, Fla. 


Cattle Head Splitter 
Wanted, used cattle head splitter. 
State make, whether belt or direct 
driven and lowest cash price. W-334, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 








Hams for Sale 
Old Kentucky country hams prepared, 
cured, and hickory wood smoked on 
Kentucky farms. 35c per pound F.O.B. 
Owensboro, Ky. Smith Bros., Owens- 
boro, Ky. 


Packing Plant for Sale or Rent 


For sale or rent, modern brick 3-story 
packing plant, fully equipped. Formerly 
occupied by Meyer Packing Co., located 
on two railroads, B. & O. and P. R. 
large pens and pasture. Can be in full 
operation within a few hours. Will con- 
sider selling all equipment. H. FH. 
BENNETT, Indiana, Pa. 








Used Machinery 


Closing out used machinery de- 
partment. Many bargains to offer, 
Send us your inquiries. Menges- 
Mange, Inc., 1515 N. Grand Blvd,, 
St. Louis, Mo. 


Used Equipment for Sale 


3-4’x 9’ Lard Rolls, made by a 
Nell and Mechanical Mfg. Co.; 2 No, 
Anderson Oil Expellers; 3 Bartlett & pt. 
10’ x 3’ Tankage Dryers, jacketed; Si a 
mann twin-screw Cutter and 
36” 4- ones Disintegrator; 2 Ball & Jewell 
Rotary Cutters, No. 1 and No. 2 size; 3 
Mechanical Mfg. Co., double-arm Mixers, 
Miscellaneous: Cooking Kettles, Render- 
ing Tanks, Digesters, Hammer Mills, 
Grinders, Dryers, Ice Machines, Hydraulic 
Presses, Filter Presses, Pumps, Boilers, 
etc. Have you any equipment for sale? 
Send us a list. 
CONSOLIDATED PRODUCTS CO., ING 
14-19 Park Row, New York, N. Y. 


Telephone: Barclay 7-0600. 


Shops and Warehouse: 331 Doremus Ave. 
Newark, N. J. 








Packinghouse Equipment 
For sale, sausage machinery, with or 
without D.C. 110-volt motors. 


Hog killing and cutting equipment; 
moving viscera tables; hog convey- 
ors, trolleys, etc, 

Curing vats. 

Rotary smoke houses. 

Lard roll, fertilizer dryer, press, stick 
evaporator. 
Ice machines, 75-100 and 150 tons, 

electric and steam. 

Tubular boilers, Jones underfeed stok- 
ers. 


Write for detailed description to FS- 
323, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, IIl. 





Packinghouse Equip. For Sale 


Included in aay purchased from Lancaster 
Packing Company. All in good condition. 

1-No. 166 ‘‘Boss”’ oy ee Meat Chopper com- 
plete with motor 

1-Hand Power Paeword Lard Press, 15 in. dia. 
x30 in. long steel container, 5 in. dia. ram with 
14 plates—$150.00. 

1-No. 7E Cleveland Kleen-Kut Lard Chopper 
complete with motor and starting switch. 

1-24 ton capacity Frick Ice Machine. 

Complete with vertical center crank steam et 
gine, ammonia receiver, double q, A condensor, 
complete freezing unit, 200-Ib. ezing cans, 
overhead traveling crane, and American Marsb 
Brine Pump. 

For further details and for complete revised list 
of other packinghouse equipment for sale, 

GEO. H. ALTEN 
Lancaster, Ohio. 


P. 0. Box 426 








Dispose of your surplus equip- 
ment through THE NATIONAL 
PROVISIONER “Classified” ads. 
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try our Original 
WEST VIRGINIA HAMe 


Cooked...Smoked...Ready-to-Serve. 
It adds prestige to your business! 


® 
HYGRADE FOOD PRODUCTS 


Corporation 


30 Church Street New York City 
Sealed in Silver 




















Philadelphia Scrapple a Specialty _— 


John J. Felin & Co., Inc.| == 


Lard 
4142-60 Germantown Ave., Philadelphia, Pa. a 


New York Branch: 407-409 West 13th Street 

















NATURE AND C. A. Durr Packie Co, Inc. 


HUMAN SKILL Utica, N. Y. 
Manufacturers of 


combine to give 
Superb Quality 
in these imported 








canned Hams. 


Try a Case Today 


FRANKFURTS SAUSAGES 
11 E. 16th ST., NEW YORK.N. . QUALITY PorkProducts That SATISFY 


wo ee ten 
ee 





























‘ari Liberty 
PORK PRODUCTS—SINCE 1876 AS Bell Brand 


The H. H. MEYER PACKING CO. Hams—Bacon—Sausages—Lard—Scrapple 




















Cincinnati, Ohio F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 

















BEEF - BACON etter VEAL + PORK 
S ; 
AUSAGE + LAMB QUALITY SHORTENING - HAM 
The WM. pane OU RSERG — 4 ee OOO 2D op ee one 


New York, N.Y ° Washington, D. C. e BALTIMORE, MD. e Richmond, Va. e Roanoke, Va. 
24 Stone Street 908-14 G St., N. W. 3800 E. BALTIMORE ST. 18th & Marshall Sts. 317E. Campbell Ave. 


Week ending May 9, 1936 





INDEX 


a 


ail 
reall 








TO ADVERTISERS 





Adler Company, 
Allbright-Nell Co., 

Aluminum Cooking Utensil Co 
American Can 

American Soya Products Corp 
Ampol, Inc. 

Anderson, V. 
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Levi, Harry & Co 
Liberty Provision Co 
Link-Belt Co. 

Live Stock National Bank 
Luce Mfg. C 


McDonald Co., 

MeMurray, L. 

Manaster Harry & Bro 
Massachusetts Importing Co 
May Casing Co 

Mayer, H. J. & Sons Co 
Meyer, H. H. Packing Co 
Midland Paint & Varnish Co 
Mitts & Merrill 
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*Regular Advertisers Appearing at various intervals. 


While every precaution is taken to insure accuracy, we cannot guarantee 





of an occasional change or omission in the preparation of this indez. 


The 


National Provisioner 














THE E. KAHN’S SONSCo. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 


WEW YORE PHILADELPHIA WASHINGTON 


BOSTON 


H. L. Woodruff W. C. Ford B. L. Wright P. G. Gray Ce. 
259 W. 14th St. 38 N. Delaware Av. 631 Penn.Av.,N.W. 148 State St. 


Main Office and Packing Plant 


Austin, Minnesota 























Hunter Packing Company 


East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 








St. Louis 











Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 
HAMS and BACON 
“Deliciously Mild” 


New York Office — 259 W. 14th St. 
REPRESENTATIVES 
‘ ‘ : D.C. 
Ma. Weinstein [eS Philadelphia Pa. 4H.D. Amiss{ Raitimere:Md. 














The COLUMBUS PACKING COMPANY 


COLUMBUS, OHIO 


Shippers of Straight and Mixed Cars 


HAMS AND BACON 


PORK, BEEF AND 
PROVISIONS 
” 


New York Office: 410 West 14th Street 








Rath’s 


from the Land O’Crn 
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BLACK HAWK HAMS AND BACON 


PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKINGCO., WaTERLOO, Iowa 
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NIAGARA BRAND 


HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF = PORK = SAUSAGE = PROVISIONS 


BUFFALO — OMAHA — WICHITA 








Week ending May 9, 1936 














UNITED DRESSED BEEF COMPANY | 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 


Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 








Selected Beef and Sheep Casings 


Firet Ave and East River NEW YORK CITY Murray Hill. 2500 














‘“‘The Skins You Love to Stuff”’ (A) Selected 


Sausage Casings 
Early & Moor, Inc. Attention 


For YOUR Pork Sausage Use 


SAUSAGE CASINGS OUR Graded SHEEP CASINGS 


Exporters 139 Blackstone St. MAY CASING COMPANY, INC. 


Importers Boston, Mass. FORMERLY M. J. SALZMAN CO., INC. 
619 West 24th Place, Chicago, IIl. 





















































Se NNN Phone Gramercy 5-3665 


oo Schweisheimer & Fellerman 
Importers and Exporters of 
man seal oe 


Selected Hog and Sheep Casings a Special 
Ave. A, cor. 20th St. New York, N. » * 














Marry Levi & Company, Ince. 
Importers and Exporters of 
Sausage Casings 


625 Greenwich Street 723 West Lake Street 
NEW YORK, N. Y. CHICAGO, ILL. 
—J 














——- 


Superior Packing Co. || || Arbogast & Bastian Company 


Price Qu alit Service MEAT PACKERS and PROVISION DEALERS 
y WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 
Chicago } St P aul U. 8S. GOVERNMENT INSPECTION ALLENTOWN, PA. 




















Wilmington Provision Company 


DRESSED BEEF TOWER BRAND MEATS 


Slaugh f Cattle, Hogs, 
BONELESS BEEF and VEAL ~_aaee 


Carlots Barrel Lots U. S&S. GOVERNMENT INSPECTION 


| WILMINGTON DELAWARE 
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New 
LUNCH LOAF RETAINERS AND HAM RETAINERS 


PATENTED 


The appearance and flavor of your Lunch Loaves and Boiled Hams will be greatly improved when ANCO Retainers 
are used. They will be more appealing to the consumer. The exceptionally square corners of the boxes help produce 
the most rectangular slices of the product. The Torsion Springs used exclusively in ANCO Retainer Covers assure an 
even pressure on the product throughout all of the cooking process. This produces firm products which will not fall 
apart when sliced. It is the patented ANCO Covers which have met with so much favor for a number of years that 
have been adapted to these new and heavier Retainers. The gauge of the metal is heavier than that ever used before 


and can be either Tinned or Stainless Steel. e Write to us today for attractive prices 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, Western Office: 


117 Liberty Street e 111 Sutter Street 
New York, N. Y. Chicago, IL San Francisco, Calif. 








CIRCLE U BRAND 
DRY SAUSAGE has 
sheal the tuck ib nei 


W. all warm to the sight of an 
old friend. Through the years we have 
discovered in him all those qualities 
that we like the best. To us, he is a sym- 
bol of those qualities . ..We think that this 
is also true of our Circle U Brand Dry 
Sausage. It, too, has stood time's test. Its 
friends have come to value its fine qual- 
ities .. . not in a few weeks or months 


... but during more than fifty years. 


OMAHA PACKING COMPANY 


CHICAGO 


In our complete line of Circle U Brand Dry Sausage there 
is a type for every taste... a kind for every nationality. 
But, whatever the variety, fine quality meats and spices will 


be found in every product that carries the Circle U Brand. 


" Here are the varieties shown on this page... 
1. Holsteiner, 2. Cervelat, 3. Goteborg, 4. Thur- 
inger, 5. Salami, 6. Farmer, 7. Display Cervelat, 
8.Capicolli, 9.Genoa Salami, 10.Cooked Salami, 
11. Cooked Salami in artificial casing, 12. Italian 
style Butts, 13. Peperoni. 

















